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Home Candy Making 


Dear Friends, 

This cookbook is nothing more than a series of rather chunky black 
and white and color J PEG page images each "framed" within their 
own web page. Because of their size, each page of this cookbook will 
take anywhere from fifteen to twenty seconds to two minutes 
(depending on your connection speed) to load. Some time by the end 
of October I will be uploading this cookbook as a zipped HTML 
directory so that anyone who would like a copy, can download one at 
their leisure. 

When looking for a specific section or subject on either the "Table Of 
Contents" (TOC) or "Index" pages of this book, please do the 
following. After identifying the book section or subject that you'd 
like to access, memorize that subject or section's page number and 
then click the page image anywhere. You will then be routed to the 
page links below. Then just scroll to the page number of the subject 
or section you've just looked up and click it to go there. 

All The Best To You & Yours, 
Mr. Cary C. J effries 
cary(5)survivalplus. com 
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Home 

candy making 

Do you remember the days before pre-packaged sweets and 
candies, when each and every one was individually hand-made 
with pure and natural ingredients and rows of gleaming jars 
and bottles contained mouth-watering delights? 

Now you can revive those treasured skills by making individual 
confections for yourself that will surpass any store-bought 
alternatives: from toffee apples and humbugs to connoisseur 
confectionery like truffles and marrons glaces* 

All the recipes are tried and tested and beautifully illustrated 
with step-by-step instructions, so there is no excuse for cries of 
£ I can’t k—lt J s easy as well as fun to do. Our basic know-how 
section will tell you all about the equipment you will need, 
plus handy hints on safety and preparation to aid both- the 
inspired beginner and the expert* 

We also show you how to present and package the goodies you 
will have made, for that extra special present. 

When you have become really expert you can even turn your 

_ T I - . - J — _ _ J-l .-1. 4 .-I 1 J-. .4.1 ■ —. 4-1 H J-1 A I 
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When you have become really expert you can even turn your 
talents into a commercial enterprise l 

Start- now on one of your favourites, you'll he delighted with 
the results and your family and friends will be flocking to 
sample vour new specialities. Whether you are making con¬ 
fectionery for your children or as unusual gifts, you will spend 
many happy hours creating works of culinary art. 
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Home Candy Making: Introduction 


Ir Is not only children 
who love sweet things and candies. . , 
adults take great pleasure in eating them too. Among the man y exciting 
recipes and ideas we have chosen, there is a delicious selection for you to choose 
from that will delight young and old alike... from lollipops and 
toffee apples to tru tiles a nd petit fours. 


There are very few people 

who would not be pleased to receive a special gift you have made 
y'ourself— family, friends, the old or lonely, someone who is sick -all 
wdl be delighted with your unusual and original present. Sweetmeats, made by 
you, have such individual and different flavours - qualities all too rarely found in 
store-bought alternatives. There arc almost endless occasions when the gifts 
of sweets [candies] and confectionery is the perfect answer; not only for 
Thanksgiving, weddings, birthdays and anniversary celebrations 
but also for a local garden fete, ‘bring and buy’ or P.T.A. sale, 
your contribution to a party, congratulations 
on graduation or 'passing a driving test’, and 
any other special occasion. 


We will show you not only 

ho w to make these mouth-watering con feet ions hu t also 
how 10 present them attractively. $o take this opportunity' to make the most 
of your talents as a confectioner and satisfy 
those sweet-toothed cravings! 


Making vour own sweets [candies] 
and confectionery is surprisingly easy and inexpensive and also fun! 
Give yourself a double treat - something delicious to cat and 
fun to prepare, will show you how with 
step-by-step instructions. 
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Each of the recipes wc give you has 
its own list of special ingredients 
and requirements* bur there are 
some tins, spoons and measuring 
implements common to most and 
always handy to have at your elbow. 
These we have listed below plus a 
few useful hints and ideas to cut 
down on preparation dmes- 


Tins 

1434 jo cm [9 3 t tain] tin 
ly x 1 j cm [6 in] tin 
20 x 20 cm [3 x & in] tin 
u x 30 cm [S x 4 in] tin 
a$ x idem [11 X7in) tin 
18 10 cm {7-8 in] square tin 
Several lading trays 
Baking sheer 
Cooli ng trav/Wire rack 
Airt ight tins and containers 
for finished products 

Pans 

Medium-sized saucepans 
Double saucepan (jellied sweets 
[candies]} 

I^rge, deep* heavy-gauged saucepan 
wirh straight sides that will conduct 
and maintain heat evenly (sugai- 
boiled sweets [Hard-candics]) 
Deep-frying pan 


Spoons 

Tablespoons 

Teaspoons 

Soupspoons 

Slotted spoon 
Wooden spoon 
Spam la 
Wooden fork 

Knives 
Sharp knife 

Round-bkded knifc/flat-bladed knife 
Palette knife/metal sugar scraper 
Cutting wheel 

Shaped biscuit [cookie] cutters 

Skewer 

Scissors 

Small fondant cutters 





http://www.glendaskitchen.corn/candies/page0002.htm (1 of 2) [9/12/2004 7:18:35 PM] 






















Home Candy Making: Page 1 



Web Site Content Other Than Previously Copyrighted Recipes © 2003 by Atlan Formularies, P. O. Box 95, Alpena, AR 72611 

Email: glenda@ glendaskitchen.com Phone: 870-437-2999 Fax: 870-437-2973 


Back 


Home 

■ a 

_ 

1 

Next 


http://www.glendaskitchen.com/candies/page0002.htm (2 of 2) [9/12/2004 7:18:35 PM] 
























Home Candy Making: Page 3 



Medium fine brush \ Art 1[ei (For ornamerttal painted biscuits 
Finely tapered br usJi j ' ™ [cookies]} 

z brittle pastry brushes. 


Paper 

Crease proof paper/waxed paper 


Udec paper 
Caid/pAper 


ace difficult to-obtain so either; 
make biscuits [cookies] without 
oc 

make own day moulds 
or 

use butter moulds 


Aluminium foil 
Palythenc/pnlythent bags 
[piastk/pkistEc bags] 

Cocktail sticks; 

Wooden jncar skcwcrs/loliipop sticks 
Set square 

raw 1 

1 k 



Bowls 

Heat proof bowl 
Varjous-siwd mixing howls 
Piistry^board 
Cold working slab - preferably 
marble or some other hard cold 
surface — (sugar bolted sweets 

[Hard-candics]) 

Rolling pin 

Cups 

Jug 

Saucers - (for mixing vegetable dyes 
for colouring) 

Damp clorh 

Miscellaneous 

Wire whisk 

Electric wlusk/sparc pair hands 
forcing bag and plain icing tube 
Mincer [grinder] 

Grater 

Food mili/blcntler 
Sugar thermometer 


*/, * H 

*<• * a 
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When cooking 'safety precautions’ are essential to avoid ‘succulents’ and to make sure 

success is acliieved every riinc. 





i. Adult supervision is essential at d//times when small children are cooking. 

2, Small children should no/, of course, He permitted to heat ingredients on the stove or 
put travs inro or remove them from the oven themselves. 

3 . Sharp implements such as knives ami scissors should also not be used by small 

children without adult supervision. 

4 .1[ is much sattr lo turn pot handles to the side of the stove in order to prevent 

unpl easa n r acri dents. 

5 . Always use proper oven gloves when you are putting things into the oven and 

taking them out again. 

6 . It is. of course, important ro use edihlt dyes nor paints to colour biscuits [cookies] 

and sweets [candies]. 

7 , Crystallized and glace fruit should be soaked in warm water before use, 

Rub oft'excess sugar ami dry thorn uglily with a dean cloth. 

Sugar boiled sweets [Hard candies[ require special equipment and, because ot the 
high, temperature involved, you should be very careful when making them. 
Under tfo circumstances whatsoever should children be allowed near the pans* 

‘rjicwdy Itmfs 
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There ire some basic tilings which every’good took’ should know before beginning 
any cooking. Most of you will be aware of rhese -hut it is still usriul to be reminded 

of them once again! 

i, be si] re to read live recipe dll the way through beioie you begin cooking, 
a. It will make things easier if you lay-out and weigh out your ingredients 

before you start cooking. 

Clean hands are essential when cooking. 

4 , Jr is useful to wear an apron ot overall when cooking in order to keep clothes dean. 
5 . if you wash up as you go along it will make it easier lor you. 
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Suj^r boiled Sheers [I-Tard- candiesJ like lollipops and 
humbugs [H-Hld^cmdlcs 1 ftcjiiirc special attention imd 
equipmenr: so we will gJVC you 1 l>vc useful hints. 

You will need a Liege, deep, heavy-gauge saucepan wi rli 
straight sides that will cunduct and xsuintain bear evenly, 
Lwo bristle pastry hruF-hen- — one tui w :isJii(jg dot'll l he 
sides of c]ie pan and rhe other fin oiling, a scrupulously 
d«m woo Jen spoon, n palette knife oi a metal sugar 
tccaper, a mid wo eking slab preferably rr.aible and last, 
a sugar ckeimometei is vtty important. 

Check the thermometer fur aoluii'kv by placing ir n 
a pan of water 2 nd bringing to the boil - when Lhe wuref 
boils* the thermometer, held at eye level, should rend 
ido°C [iiaT]. 

Tt i* very important lo measure sugar and water 
aoru rarely. Ton much wat-ei means the syrup take? longer 
to reach 1 lie required temperature with the result that the 
syrup discolours. 'Jon much sugar is dizHcult to dissolve 
before watM reaches boiling point. 

Always stir the water and SUgnr very gently over very 
Iotf bear to help dissolve lIlC Sugar, KvfiT grain must he 
fully dissolved and stirring stopped before boiling point 
is reached, 

JSLcop ii part of hot wa_ter beside the sugar boiling pm;. 
Use it Lo bold your tliertnrime ter, wooden spoon and il 
pastry brush. 

"Frequently wash down lilt itisidc of the -saucepan wlcli 
rhe hot u r et pastry brush. Tlais is Lo bfush back into Eke 
liquid any crystals, thac form just above Lhc WALCr level, 
(if necessary, continue washing down after Lhc s-Vtup 
toils.) 

When the sugar solution Ixuls dn nnr stir the mixture 
unices sperinLally directed Lo do SO by the recipe as this 
caU-SOi grainy mixture. 

Place the warm Thermometer fh cold une might slmcter} 


testing-is considerably less accurate, 

Slturt thread means that the cooled Sugar will feel 
sticky co tl:e fingers and "will to:m u shoit tlnead when 
die thumb and Forefinger ire pulled apart. 

Long thread means rhe syrup is slightly more tacky arid 
a. longer thread ca-n be formed when ungei and rhumb 
ate pulled ipari r 

Soft ball means Lli.ai. lJlc cooled sugar for3ns into * small, 
very malleable ball. 

Hard bull mei : .n* a. titm but f-till malleable lump of sugat 
is Formed. 

Crack nieaiis fhat, as s.oon a* it enters the water, rhe 
cooled sugar tec? imo a h citric rhread which will bend 
find bcetik. 

Hurd cradk meanu thiiL the hm Lie l brand lorined snaps 
without bending. 

Ca.ru.mel means- rkq c-nlnur nf the Kugar solution cuma tu 
light sold, then co deep brown and chc cooled sugar is 
very brittle and breaks easily, 

SUGAR BOILING TABLE 


Temperature 

Description 

Use For 

102 -104 D C 
[216 “-220 : F] 

Short thread 

Thin syrups 

107 -11 OX 
[225'’-2 SOT] 

Long thread 

Thick syrups 

11 5 = C 

[240T] 

Soft ball 

Fondants and 
soft fudges 

1—1 

(jk 1 - 

1 qI 
" LTJ 
□5 

Hard ball 

Hard fudges 

a f* m 

iTk _■ 
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causes grain, v rr.ixiurc. 

Place the MTLrin thermometer fa cole -ucie cci%ht sll^ULer} 

in the ay tup -;un. 

When the debited decree is replied, eaicFdly iraiuve 
ilie FyiLLp pan from the Jicat find replace chc thermometer 
in rhn hot water pan. 

Teaspoon tearing 

Although dtsjr.il.ile, if is pnss:hle to make some 
sugar hoiltG sweets [Hard camlics] wirhnuf a sugar ll:cr- 
mometer. la this Last temp&KlUire is J-CSrcrl by dropping 
half ateaspnun of the suyar oiiiiuic iilU> a cun halF-'llled 
TFi.fli celt) water. The- cundition of the rapidly cookd 
Sug-ilf aers as a temperature ^auge (as indica Led uzl Lite 
ti.Ejry.r boiling cable given). Naturally this- mechuei of 
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155 C 

L310°Fj 

Crack 

Soft toffees 

163*C 

Hard crack 

Hard toffees 

[325 D F] 


and spur sugar 

193*-199 C 

Caramel 

Coating fruit. 

[3S0 D -39O’FJ 


gateaux and 
cakes, also as a 
colouring agent 
for savoury 
sauces 
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Every parent is firtlili-ar wjjh the problems of pocket 
money and the m:ver eliding children's cry of money tor 
sweeties [candies}. How much nicer k would he to have 
a store uf inexpensive, delicious sweets [candies] to pop 
into your c!lild*5 Lunch here or for a mid!-morning treat. 
Most mothers know that feeling aitec the house-work is 
finished and stae stops for a cup of coflbe* when a litrlc 
something sweet is just wliat she would like. Now site will 
be able to indulge herself. 

This chapter wi.ll show you Stow to make exciting yet 
simple, small sweets [candies] for adults and children 
alike - from lollipops and toffee to- marshmallows and 
fudge. If you foilow rive instructions carefully for Storing 
and wrapping you will always have a selection for those 
weak moments, to pop into a bag -nr even wrap up lor 
that special last minute present. So why nor rrcat yourself 
and have something special everyday 1 


gauge saucepan, and heat gently, stirring occasionally 
until the sugar lias completely dissolved, 

Q Increase beat nnd bring co the boil without stirring. 
Boil to [ 4 rC[^f f l. 

J Add butter and almonds and boil again until nuts just 
l>cgin to brown. 

0 Remove pan From heat and Sprinkle in the essence and 
bicarbonate of ?ork [baking soda]. 

□ Stir well allowing chc mixture to foam up in the pan. 

□ Arrange wooden meat skewers on an oiled slab. 

n Using a Soup SpOGtf, SpOOJl tile mixture over the blunt 
end* of the skeweis. 

[_| When cold and set him, case the lollipops off the slab, 
wrap and store in an airtight container. 


S£o$?ipops, foaftfej sugait 


and jefe 


Lollipops, barley sugar and jellies [Cum. drops], three 
time-honoured favourites remembered and enjoyed by all. 


Almond brittle lollipop 

Attractively shaped anti nicely tcxrurcd, these lollipops 
arc a weal to suck or chtrw. 


You will need' 


MetfkVUK US 


Sugar 


iijgm/ftoz e eup 







' K 


M 
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Sugar 

Well rounded tablespoons 

2 1 j gm/ftfrz 

i Cup 

srold-M syrup [light-corn] 

V 2 

2 

Water 

o?. 

2 cup 

Liquid glucofi* (teaspoon) 


I 

Rutter 

i jgm/JrOi 

] ibsp 

Chopped almonds 

jo-ioogm/ 

i^P 



Ijtnloil essence (tcaspnon) 
Bicarbonate of soda [baking 

ill 

4 

soda] (teaspoon) 

Wooden meat skewers 


! 



Ti&Wtf tfefUiovs itjtft&frf /aitipfpj and harfty sxjpr uuhking 
sf'ctis rjrt miy papM/ar uJ/i Ijcvl^ci itf#v rW/W 

B-Wrf /.-Ew.' j'.^ t&eir funfft i^K< f&r Sf/ffloi 

arid the plaitnrt fbty will gt In tilling thtir fritndi * mummy 


Q Measure sugar, syrup, water Mid glucose into a heavy- Miidt thifu y UKd why net try MSywritlf, ’ 
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Barley sugar walking sticks 

These -arc decorative looking ilfid \ cry popular sweets, 
[candies] particularly enjoyed by children. 


You win need; 

Metrfe/UK 

us 

Cubifs of lump sugar 

6/6 

G 

Half -a lemon 

i /4 .. 

1 

Water 

ZflOml/^fl Die 

S cup 

Sugar 

4iogm/i Jb 

zj cups 

Yellow food colouring (drops) 

i-z/ 1-2 

i-z 


□ Rub sugar cubes oil the Lemon to absorb full flavour 
of the zest. 

□ Place cubes, water and sugar in a Large-, hcavy-gaugc 
pan and stir over gentle heat until Sugar 1 S| dissolved, 
rj Increase heat and bring to the boil, without Stirring. 
JJoil to Tyi°C fiyo^F], 

□ Remove tlic pan from heat, stir in colouring, let stand 
for A few minutes, then pour mixture on to an oiled slab, 

□ When slightly cooled, cur into long strips with an 
oiled knife, 

□ Use (died hands to twist and curve the mixture into 
walking stick shapes. 

[~~| AHow (0 l-jccomc quite cold before wrapping and 
storing. 


Orange or lemon jellies ’Gum-drops] 

These are very simple to make and taste fresh and fruity. 


You will need; 

Metric/UK. 

US 

Freshly squeezed lemon or 

t j omty j ll na 


orange jeskfi* 

% cu p 

Glycerine 

Iijml/^fl OZ 

4 cup 

Gelatine powdri 

Gusto r [fine] sugar 

lygni/ioit 

Jtbsp 


*lf orange is used, include a teaspoon or two of lemon 
juice for tang. 

□ Place the first tbiee ingredients in the top of a double 
saucepan. 

7 j pleat very gently until dissolved, stirring OCCasiOiinlty. 
7 ] Strain into a jug and then pour cm to a plate, or into a 
sandwich tin or shaped sweet [candy) moulds. 

□ Allow to set for several hours, rhen cur into cubes 
with oiled scissors or ease out of the moulds. 

| "I Roll the fruit jellies [Guni-drop$] in plenty of castor 
[fine] sugar. 

] Store in an airtight container in a cool place, and cat 
fairly soon. 



Fi tv a rural! thiidrets itili espy making these delightful egg-shaped 
■iV'tHf [cdwy/iv] that invoivt no too king, ll it pat deciding hota 
it j dtfWcttt the egg shapes as uvtf as eating them. So copy some 
of tk designs IMf /taut shoit-lt yrn in the photograph and anta^e 
yonrtfifat hstv simp it it is, 

Icing [confectioners') 

sugar (tablespoon) 1/1 i 

Uccorarmns of your choice 


Q) Mix the chopper! pistachio nuts and marmalade 
together in a bowl. 

|D Stuff the dates with the mixture. 

Qj Sprinkle rhe work surface with icing [confectioners’] 
sugar ami mil out the marzipan. 

□ Cut the marzipan into t % squares, 

Q Roll each date in a marzipan square and mould into 
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] Srocc in an airtight container in a coal pLce ? and cai 
fairly soon, 

Hate eggs 

This, like the other ‘egg* sheets (candies] given here, is a 
very simple recipe and involves AO cooking. 

OwnraCe the eggs in any way you choose or copy ideas 
shown Ln the photograph, 


You will need p 


Whole dates, stoned 
Chopped pisrachio nuts 

Marmalade (tablespoon?) 
Packet marzipan 


Metric/UK US 
iz/l2 

logm/zoz 1 cup 
Zjl 

«Jg'ITl/S™ 


□ Uui ill* marzipan into i x squares. 

P Rail each daic In a marapan square and \-nnu\d men 
an egg shape, slien decorate as desired, 

Chocolate egfgs 

Ir h s a dcJicinuj idea £n roll these eggs in chocolate 
sprinkles* coat them with icin^ [confectioners 3 ] sugar or 
desiccated [shredded] coconyt rhen decorate with, a little 
niched chocolate. 


You will need [ 


Metric/UK US 


Plai.es sweet biscuits [cookies} 
Cocoa powder (tablespoons) 
Ground almonds 


2 -5 ngm/gnz 2^- cups 

2/2 1 

7Jgtll/5°* 4 cup 
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i l i lrtwi?ujr [\ fdrfi-frttSil/} is nwr&ed first 
wifA n piife/i* Axift an jhb. 


2. Fu/i jsW fwist rape until /be 

wjxf xrt at Ppiiiti&j tlntfj’&my. 


j, Gr&Awffy pffti if idfo ^ foqg ftwfa 
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4, iT 'ji? os/fd FfirJ&rS fo ftft fftf I-fNw/mgj [f itfrd-f&miiej] ktrp weJifvrivwdsJ fri afrfigfit Jftr$ r Us€pail ff/mr™ 

mhtitt&tijisrtixbtxih weds. Soft l»WH Sttgftr far wi/t/j flatVHrtti or dark soft brown sufprfor a trtatiy tatft. 

% 
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Goidcn [iijjHt corn] syrup 
(tablespoons) j/j i 

Rum (tabLcspoong.) 4/4 4 

Crating and decorations of 
your choice 

□ Crush the biscuits [cookies] finely, using a rolling pin, 
and place in a mixing bowl. 

□ Sprinkle with the cocoa powder and ground almonds, 
and mix together with your hands. 

□ Add the golden [light com] syrup and rum. 

] Stir well with fi wooden spoon to mix the ingredients 
thoroughly. 

□ Divide the mixture into 12 pieces and roll into egg 
shapes With your hands. 

□ Coat and decorate each egg as you wish. 

Apricot eggs 

Fun to make (easy enough for children io produce 
unaided} and delicious to car. 

You will need: Metric/UK US 


Dried apricots 4sogm/f Lb l-^cups 

Sugsir ]2^gm/40z £cup 

Marmalade, rounded tablespoon r/t l 

Packet nisi ridpati ** J gni/So 7 , 

king [confectioners'] sugar 

(tablespoon) 1/1 t 

Gracing and decorations of your 

choice 


_j Put the dried apricots twice through a tine mincer 
[grinder], 

□ Place tlie minced [ground] apricots in 9 bowl and mix 
in lire sugar anil marmalade. 

□ Using your bands, form the mixture into tl roll about 
1 cm fain] thick. 

□ Sprinkle the icing [confectioners'] sugar oil to the 
working Surface. 

|_l Roll the niar;;ipan our into an ublotlg large enough to 
wrap round the apricot roll. 

□ Wrap the marzipan round the apricot roll. 

□ Cut tire roll into tz slices and make each slice into an 
egg shape, 

□ Com smd decorate as you wish. 

Old fashioned humbugs [Hard-candies] 

Making humbugs [Hard-candies] requires strong arms. 
Pulling and twisting the mixture to achieve a smooth, 
satiny finish may take up to zo minutes. 


□ Place sugar, btmer, water, syrup and cream of tartar 
in a large heavy-gauge pan and stir over low beat until 
sugar is completely dissolved. 

□ increase heat to moderate, cover the pan and cook 
for a, minutes. 

| Uncover the pan and bring the mixture to the boil, 
without stirring. Foil (0 t ji°C [270*?]. 

□ Remove pan from the heat and carefully pour the 
mixture on to an oilcxl slab (preferably marble). 

□ Allow to cool for $0 seconds, then sprinkle with the 
peppermint oil. 

~| Work the mixture with a palette knile until cool 
enough to handle (fig. l), 

Q Gather up the sugar mixture and twist between well 
oiled hands to make a rope about 46cm— yicm [ifc-zoin] 

long. 

Q Fold die rope hack on itself and pull and twist again 
(fig-z). Continue doing this until the mixture is opaque, 
clastic and shiny. 

□ Wipe the work surface and dust with icing [confec¬ 
tioners’] sugar. 

□ Make the sugaE misturc into an egg shape, then flatten, 
the narrow end. Hold the L egg" in one hand and pull away 
the narrow end with the other hand to make a long rope 
about zcm-s. jem ft-iifl] thick (fig.j). Let (he rope fall in 
folds on the dusted slab- 

□ Using a pair of well oiled scissors. Cut the rope into 
icm-i.jcm 1 in] lengths, half twisting the rope after 
each otic to make the humbugs [Hard-candies] the 
traditional shape (iig.4). 

~\ Cool completely before wrapping and storing in an 
airtight jar. 

Nougat 

Delicious chewy nougat Sandwiched between sheets ol 
rice paper ■ wafer thin, brittle, edible paper which can be 
bought from good stationers. If you do not own an 
electric whisk you may need a helping hand with this 
recipe. 


You will need t 

Metric/UK 

us 

Rice paper (sheers) 

t 4 

1 

1 

z- 

-? 

Sugar 

JJQgttl/l 1 GZ 

z 

cups 

Water 

150ml./ 5 il oz 

5 cup 

Liquid glucose 

iz5gin/40^ 

i 

CLip 

Liquid honey 

2 Jfi m / coz: 

i 

ibsp- 

Large egg white 

Cream of tartar (teaspoon) 

1 fl 

m 

1 


1 lalved glacd cherries or 

jogm/ioit 

+ 

cup 

Other glace fruit 

f 1 1 i-h i“i tup-j- E -v n i r i*Hi 

7 * i' 3 -m 1' 3 nir 

1 

fbsn 
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Milling nnrt twiitmg me nuxiurc co aentcvc h huiulhh, 
sacifiy finish take up to zo minute?,. 


You will need: 

Metrie/UK 

us 

Soft brown sugar 

4 fogm/] ll> 

a^cups 

Butter (tablespoons) 

l/j 

} 

Water 

l ij mi/ j ft. 0* 

^cup 

Golden J%hc com] syrup 
(rabtcsp<H>n} 

i/i 

E 

Cream of tartar (teaspoon) 

1/1 

} 

Peppermint nil (drops) 

41 4 

4 

Icing [confectioners’] Sugar 
(tablespoon?) 

l—2/1-2 

l-i 


i illi veu, ^ rv? i -ij 

Other g]ac£ fruit 

□topped angelica gm/ it>£ 

Flaked aim; >nds, chopped a ygm/ 102 

brasil or Imsl nuts 


i rhsp 
1 Lisp 


' I Damp -a. toom [Jin] square sandwich tin; and line with 
rice paper, 

□ Place sugar atld water in a. heavy pail and Stir over 
very low hear until sugar is completely dissolved. 

□ Add glucose and honey. Increase heat and bring to 
the boil, wit hour stirring. 

□ BoLltoijj^LaTyT]. 

|_| Meanwhile whisk [he egg white with cream of tartar 
until stiff- 
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Thenc soft, cushion-like swee ta [caddies] cake their name 
from a plant called the Marsh Mallow* a relative of the 
hollyhock, which grows in marshy places. They arc 
traditionally pink or white - but there is no reason why 
your marshmallows should not be flavoured with pepper¬ 
mint and coloured green - or flfny Other original taste and 
colour scheme you wish! 

The delight of marshmallows Lies id (heir versatility 
for they are delicious served with after-dinner codec or as 
everyday treats for the children. Marshmallows arc 
sometimes toasted and often used as decoration for 
desserts or melted to mate a sauce. Children can have 

. — - _ k L~. - _ * u:_v_ _a«iaL^v 13.-. Til.-. n n i-i . r,r n ■ ■ r II. nl + lnj\i iftrVi 


(jUa/tskmft58ouJS 


□ Gradually pour in the hot syrup* whisking all the 
time. 

□ Continue whisking until the mixture begins to firm, 
then quickly st if in the fruit and nuts, and tip into the 
prepared tin. Press down with a metal spoon or spatula. 

□ Cover with a kyer of rice paper and leave for at least 
ii hours before cutting imo bars and wrapping up. 
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somccLmcs toasteu ann orcen, usea ;ih uecurMiu-n iu-r 
desserts or melted to mate a sauce. Children catl have 
great fun toasting marshmallows on an open fire although, 
of course, adult supervision is essential. 

Marshmallows 

Hand-made marshmallows arc much more delicious than 
the hougbt variety and they arc really quite simple lo 
make. 

You can roll them in icing [confectioners 1 ] sugar or 

Above; Biitftdbk mugit emend with chocolate and others 
with itiixed^'fruitanditttit. 

Right; Marthmaikwt whether pink, whitt or ttits prt°n t 
emit rid in coconut or with a biscuit [ti0.kit\ beat arc dfiii ions to fat, 

to 
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desiccate^ [shredded] eocanut, tit coat them ill melted 
chocolate. 


You will need : 


Mctric/UK US 


Icing [confectioners'] sugar 

sifted 

Sugar 

Powdered glucose (teaspoons) 

Water 

Gelatine, 

dissolved in warm water 
Egg white beaten until it 
forms stiff peaks 
Vanilla essence (teaspoon) 


12-5 grrtjl^GZ l cup 
y jogni; 1 i z oz i otips 
ijz i 

27 j mlfiofl oz cups 

2 j gin/ 1 02 
tijml,'^flo2 J cup 


□ With rsgm/iOi: ( cup of icing [confectioners’] sugar, 

lightly dust" a 20 x 20cm [J x Sin) baking tin. Put the 
remaining icing [confectioners'] sugar Oil a large plate and 
set aside. 

□ In a large saucepan, dissolve the sugar and glucose 
ill the water over low heat. Stirring constantly. When the 
sugar has dissolved, increase tile heat to moderate and 
bring the mixture slowly CO the l>oii. 

□ Boil the syrup, without stirring, until die temperature 
registers T2fi°C [aSoT 7 ] on a sugar thermometer or until 
a At tie of rhe syrup dropped into coid water forms a hard 
ball. Remove the pan from the heat. 

: Put the dissolved gclaTinc in a large mixing bowl. 
Pour rhe sugar syrup over the gelatine, stirring constantly. 
Using a wire whisk or rotary beater, beat in the egg white 
And continue beating until the mixture is stiff. Bette in. 
vAnilla essence and spoon mixture into the prepared tin. 
Set the tin aside to cool. 

D When cool atld scr, cut the marshmallow into z.jcm 
[tin] squares. Roll the squares in tile remaining icing 
[confectioners'] sugar. Serve or srorc, well dusted with 
the icing [confectioners’] sugar, in an airtight tin. 

Marshmallow squares 

Marshmallow squares AfC little biscuit [cookie] squares 
Copped with fruity marshmallow, Children will love them. 
If you find you have a few left over, they will keep very 
well in an airtight tin, 


You will need; 


Metric/UK US 


Butter 

Sugar 

Vanilla essence (teaspoon) 
Flour 


nek 


i7jgm/6oz Jeup 

7Jgm/joz | cup 

i/S I 

[jSgtn/fioZ l-J Cups 


HC Pl.rVi-1 11 mire 
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v ;l[iiil;l tt i i ULLih[.n ?■. .111,1 

Flour 

iri 

[jSgm j&ite 

cups 

Marshmallows 

2 4/ 14 


Milk 


i cu F 

Almond?, coarsely chopped 

7 jgm/^07. 


15 Lh.cc cherries, ebuipped 

7fgra/jos 

Jrcup 


] Preheat rhe oven to warm Gas Mark y* i7D*C 
In a medium^ized mixing; bowl,, cream the butter md 
Sugar together With it wooden spoon unci] the mixture is 
light and fluffy. Add the vanilla essence and then stir in 
the Hour, Mix well, If the mixture h too drj\ add a 
spoonful of water- 

Turn the mixture into a ao x loem |8 ft Sin] baking tin. 
With the hack of^i spoon, press the mixture down until it 

it 
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is smuoth and. covers the bottom of the tin. 

□ Plate the tin in the oven and hake ft>r zo to z^ minutes 
or until the biscuit (cookie! mixture is golden blown, 
Remove the tin from the OVClt and set aside to cool. 

□ Meanwhile, in a small heatproof bo’ivl set in a pan of 
simmering water, melt the ['uAisiunalLows with the milk 
over moderate hear, stirring constantly. Remove tlie pan 
from the heat and lift out the bowl. Told in the almonds 
and cherries. Set the howl aside to cool slightly, but do not 
allow the rnaishmaliow mixture to set. 

Q Spoon the marshmallow mixture over the cooled 
biscuit [cookie] mixture in the baking tin in a thick even 
layer and set aside until the marshmallow cools and sets. 

Q With a sharp knife, cut the biscuits [cookies] into 
5 cm [tin] squares and serve immediately or store in an 
airtight tin. 


9b fee 


A peicnnial favourite with the children and many adults, 
It is important to use a large saucepan, as tile- syrup boils 
up quickly, The temperature given makes a hard, brittle 
tolTcc but if you wish to make ir softer remove pan from 
heat after it reaches i j j c CJj to 11 ?] on a sugar thermometer. 


You will need: 

Metric/ UK 

US 

Vegetable oil (teaspoon) 

ill 

, 

Soft hmwn sugar 

iJ cgm/tio^ 

2 CUpR 

Butter 

7lgm/30z 

^ cup 

Gulden [Hglit corn] syrup 
(tablespoon) 


1 

Malt vinegar (teaspoons) 

2/2 

2 

Water (tablespoons) 

5/i 

1 


Q With the oil, grease A t j x. 1 jem [6 X Sin] lxaking tin. 
Set aside. 

□ 1" a Large saucepan, combine the sugar, butter, syrup, 
vinegar and water, Place the pan over moderate heat and 
stir constant! v until the sugar has dissolved. 

n Increase the heat to moderately high and hail the 
sugar mixture for 10 to ej minmes or until the tempera¬ 
ture readies [52.5^P] on a sugar thermometer* 

ue until a little nf the mixture dropped into cold water 
forms a hard crack- Remove the pan from the heat and 
a 11 nw 4q cool fot 1 0 tfliriu ECSr 

□ Pfniir the taffoe into the tin aaid set aside until St is cool 
bur not set. With an oiled knife cut [lie toffee into 
z.JCcil [Ii n] squares. Leave the toffee uiltil it is completely 

r-rtlrl the toffovi- from the tin and br^ilk it Into 
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Soft brown sugar 4 jogm/1 lb zf cups 

Milk ijornl/jAnz | cup 

Almond essence (teaspoon) i 

Flaked almonds i ijgin^OK- 1 cup 

Cooking chocolate [semE- 

iweet ]> melted nnd cooled 2 1 jgm/icte 

but s-tiil liquid 

Q With the oil, grease ft 15 X J J cm [6 x (Sin] baking tin. 
Scr as.idc- 

In a large saucepan, dissolve the sugar io the milk 
Over moderately low heat, srirrinjj constantly. Increase 
the heat to moderately high and bring the mixture to the 
boil. Boil the iugar mixture for to to ij minutes or until 
flu; temperature reaches C [jlO*F] Oil ft sugar 
thermometer or h until a little of the mixture dropped into 
cold water forms a crack. 

□ Remove the pan from the heat and set ftside for 15 
minutes. Stir in Lhc almond essence and the flaked 
almonds, Pour the mixture into the tin and set aside to 
cool. 

□ When the toffee is cool but not scr, CUE it into 2,5cm 
[no] squares with an Exiled knife. Leave [he toffee to cool 
completely, 

□ Remove the squares of coffee team the tin and place 
them on a wire tack. Flacc [he rack over a dean tray. 

□ Pour teaspoons of the melted chocolate over each 
toffee to coat Ec completely. The chocolate which tall? on 
EO the tray may he scraped tiff* melted fttid ee-used, 

□ Set [he ehncolatc-coated toffee aside until they have 
set completely. Either serve immediately or wrap in waxed 
paper and s-toce ill a cool* dark place. 

Caramels 

I land-made sweet s [candies] can he a lot of fun to make 
and they arc, of course, less expensive than the store 
bought ones. Caramels arc among the easiest of all sweets 
[candiesI to make and they may be flavoured as you 
choose - with chocolatep coffee or maple syrup. For a 
really professional look* wrap the caruncle in waxed 
paper. 


You will need; 

Metrio/TJK 

us 

Butter 

iijgm^oa 

icup 

plus 1 teaspoon butter 

Soft brown sugar 

ZZ^gnl/SOiS 

1] cups 

Water (tablespoons) 

ih 

5 

Vanilla essence (teaspoon) 

M 

i 

Single [light] (.team 
(tablespoon) 

3 /i 

J 
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LJFMiQi I kit 1 ! 3Li-L- WLLIL iTLJ MUliU JlJ I I L'i_- ULV b■|_ r .LL>rV lajLKJ 

i.jcm (lin] squares. Leave the toffee mlljl it is completely 
cold,. Remove the toffee from the tin anti break it into 
pieces. Wrap each square of toffee in greaseproof or 
waxed paper and store in an airtight jar or tin. 

Toffee with almonds and chocolate 
This, crest mv toffee is flavoured with, ahnoiids and coated 
with dark chooolarc- 'fhese sweets [candies] make ideal 
presents if they are wrapped in greaseproof or waxed 
paper and stored in si decorative g lass jar. 


Yew will need; 


Metric/UK US 


Vegetable oil (teaspoon) 


1/1 


i a 


(tablespoon) 


□ Using the teaspoon of butter, lightly grease si large 
shallow square or rectangular halting pan. 

□ In a medium-sized sauocpaiij dissolve the brown sugar 
in the water over moderate hftlt. Stirring constantly with 
a metal spoon. Add the remaining butter, the vanilla 
essence and the cream to the pan and boil the mixture, 
without stirring until it reaches iai 3 C [a^oT] on a sugar 
thermometer. If you do not have a thermometer, test by 
removing a teaspoontui of the mixture from rhe pan and 
dropping it into a cup of cold water. If the mixture 
immediately forms a ball, the correct temperature has 
been reached. 
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□ Remove the pan from the hear and pour the caramel 
into the buttered pan. Set the pan Aside to aEIow the 
caramel ro cool. 

0 When the caramel is enld, use a sharp knife to Cut it 
into squares. Remove clie SQuarcs from the pan and keep 
them in an airtight container until you are ready to cat 
them. 

^Bwwes 

Very popular in the United States and Canada h brownies 
arc i n.c\pcn jive, moist, chewy little cakes which could 
not fail to please anyone, whether made with chocolate, 
marshmallows. or nuts. 


>4 grrat Amrkaa /flw/j btm>ms £tre dtfiems ft flf i for tea, or 

ii'tS.h iif-iTtiiw dj (i tempting dessert* 

heavy saucepan and melt the chocolate over very lo w beat* 
stirring occasionally with -a wooden spoon. Remove the 
pan from the hear and stir in the sugar and vanilla. Set the 
pan aside and allow the chocolate mixture ro cool Co mom 
temperature. 

Q Sift die flour and salt into a medium-si^ed mixing 
bowl, Gradually stir in the cooled chocolate mixture. Add 
the eggs and bear well. Fold in die walnuts. Pour the 
mixture into fbc buttered tin. 

□ Rake in the oven for 30 to 35 minutes or until a knife 
plunged into the centre of the cake comes out clean. When 
the cake is cool cut it into squares. 


Brownies 

Chocolate nut squirei 

A great A me de-art favourite* brownies arc nutty chocolate 
squares. They may be served for tea or with vanilla ice¬ 
cream for dessert. They arc very easy to make and Ate best 
when they arc slightly moist and chewy. 

You will need: McUic/UK US 


Ructcr aajgm/qoz j cup 

plus a teaspoon of butter 

Plain conking chocolate 17 jgm/Gira 


Butterscotch brownies 
Nutty bunergcoich calces 

Simple co make* butteescotch brownies Are equally 
popular with childien and adults 


You will need: 

M^rk-./LlK 

US 

Butter (teaspoon) 

V* 

J 

Butter, melted 

12 jgcn/40^ 

4 cup 

Brawn sugar 

i7Sgm/6oz 

1 Cup 

f -kj? s 


2 

Salt (ccasjwsnn) 

m 

£ 

SeJf-r^j&ing- flour 

l*Jgifli/ 4 QSJ 

I cup 


http://www.glendaskitchen.com/candies/page0013.htm (1 of 2) [9/12/2004 7:19:14 PM] 
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plus i teaspoon of butter 
Plain cooking chocolate 17 jgm/Goz 

Water (tablespoons) zft 

Castor [fine] sugar 1 z 5 gn)/40it 

Vjinil la essence (teaspoon) 1 fi 

Self-raising (lour iz^gm/jjoz 

. Salt (teaspoon) ^/£ 

E S3f ? ift 

Walnuts, chopped jogm/zoz 


2 

| cup 

E 

[ cup 

* 

1 

|cup 


Sair (ccasponn) 

Self-raising flour 
Vanilla essence (teaspoon) 
Walnuts, coarsely chopped 


£/i £ 

12 ?g 01/401: 1 cup 

1/1 1 

jogm/zoz- £cup 


□ Preheat tlic oven to waxen Gas Mark ito'C i[jzj B F]. 
Grease a loom [ton] square baking tin with tlic teaspoon 
of butter. Set the tin aside. 

(~j Pur the chocolate, water and butter in a ItlCJiur:l-sbcd 


Preheat rhe oven tn moderate heat. Gas Mark 4, 
iDo^C lsso°F), Grease a 20cm |<Jin] baking tin with the 
e teaspoon of butter. 

Pur ail rhe remaining ingredients in a large mining 
bowl anti thoroughly mix them together with a wooden 
spoon. Pour the mixture into die greased baking tin. 

□ Bake in the oven for tj minutes, or until the top is 
firm. Gut into squares whiie warm, Coot ro room 

temperature before serving. 
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Lufit: E-'V.rj.' ptipftlar m /Ar Umtfri States antf CWa, wallm 
Wfl/w arc k.v/v™, jst&ssf t&af teste ficticious. 

Right; F$tdg<* And are iktigp/fwl wtofudAd .m'Crij 

[tdRzlifs] ?&rft psrriat/jirty &tit svifti *j/fer-rfluwr 

}W r jvt/i it t/ijjfcutf to J/op rvfiTJtJf trf/fttg fEtffl 



IEEE 





You will need: 

Mutrk/UK 

US 

Butter, melted 

ijogm^jo!! 

^cup 

plus t teaspoon ^ butter 
Flour 

yfgm/jOfc 

icup 

plu-5 t tablespoon of flour 
flaking, powder (teasporm) 

i/i 

1 

Sail (icasponn) 

i/1 


Soft brown sugm 


2^ CUpi 

Lightly beaten egg ynlk? 


2 

Vanilla essence (teaspoons) 

*i z 

£ 

Vi's 1 nitts, chopped 

7>gm/joz 

ieup 

Large marshmallows 

Jrt/io 

20 

Single [light] cream 

7jnnl/jfl na 

icup 


rhornughly combined, Stir li! the walrmcs. 

□ Spoon cbc mixture into the prepared tin h smoothing 
the top with a flat-bladed knife. Pk.cc the tin in the centre 
of the oven and bake for 30 minutes.. Remove the tin front 
rbe oven 4 rtd set aside. 

Place the marshmallows in a small saucepan. Set the 
pa.n over moderate heat and melt fhc marshniallaws, 
stirring constantly- Remove the pan from the hear- Poor 
the melted marshmallows over the top of the cake, 

□ Place the remaining butter, sugar, salt and the cream 
in a small Saucepan. Place tile pan over high heat and 
bring rhe mixture to the boil. Continue boiling until chc 
temperature reaches 11 j £ 'C [z 4 **F] Ocl a sugar tbcrimn- 
rcver.ee fsofc ball stage). 

□ Remove the pan from the heat and Allow the mixture 
to cool, without stirring, for 4 minutes. Beat in the 
remaining van ilk essence. Continue heating until the 
syrup is thick and creamy. 

P] Pour rhe mixture evenly over the marshmallow 
topping. Allow the cake to cool completely in the tin 
before cutting at into squares. 


Mallow brownies 

Mallow brownies are popularly known as "snickin'" 
ctikes* and should he cut into small squares ns they are 
very sweet. 


‘tfudge 


This ISA creamy* chocf date-flavoured fudge wheeh is easy 
to make. Chopped almonds or hazelnuts may be stirred 
into rhe fudge mixture, ns an aErcrnati 


You will need; 

Metric/UK 

US 

Butter 

plus, i teaspoon ofbutccc 

Sugar 

jogm/ioz 

ieup 

45 Qgm/E Ih 

3^- cups 

Milk 

Dark [semi-sweet] cooking 

i joml/jfl 07 - 

|cup 

chocolate* broken into s-rmll 
pieces 

jOigm/ioa 



n Fri-k^at r-iwn tr'k moderate Cii'l'i Mark A. ] !? 0 *f 1 
http://www.glendaskitchen.com/candies/page0014.htm (1 of 2) [9/12/2004 7:19:18 PM] 


□ Iking the teaspoon of butter,, grease a £Q x aocm 
[S X 8in] square ca.kc tin and set it aside. 

□ In A medium-sized* heavy saucepan, combine the 
sugar* milk and chocolate. Place the pan over m<3deEate 
hear And stir until ihe suaaf and chocolate have dissolved. 






























Home Candy Making: Page 14 

^eui^j vc |uy i li. j vt '-jj ll 


□ Preheat the oven to moderate, Gas Mark 4, ) 9 o e C 

[w*n 

□ With the teaspoon Oi butter, grease a 20cm [ 8 mJ 
Square cake tin- Sprinkle with the (.abJcspnon of flour and 
knock out any cxccss- 

□ Sift the remaining flour, the baking powder and half 
the salt into a small mixing bowl, Set aside. 

□ In a medium-sized mixing bowl, combine lyjgm/Guz 
1 cup of tllC sugar, the egg yolks and i teaspoon of the 
vanilla essence with jjgm/jOz $ cup of the remaining 
butter, beating until rhe ingredients Are well blended- 
With a metal spool), fold the flour mixture into the sugar 
and bufter mixture. Mix well until all the ingredients are 

14 


sugar, milk and chocolate, Place the pan over moderate 
heat and stir until ill* sugar and chocolate have dissolved. 

□ Increase the heat to high and boil, without stirring 
(unless, the mixture shows signs of burning), until the 
mixture registers n [aqo’F] on A sugar thermometer, 
or until a little of the fudge dropped into cold water forms 
a soft ha]], Remove the pan from the heat anti set aside 
for 5 minutes. 

□ Cut the remaining butter into Small pieces. When 
the fudge mixture has cooled slightly, lieat in the butter. 
Beat until the butter has mclrcd and the mixture is thick 
and smooth. 

Q Four the fudge Into the prepared tin and illow it to 
coni and harden slightly before making it into squares. 
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|lp I 




f.v.. ;. ■ " 


Fudge II 

This delicious rich fudge is flavoured with vanilla and has 
a softer, smoother texture than the chocolate fudge- For a 
lighter-cninurcd fudge, substitute white sugar fur brown. 


You will need: 


Ai e t ri e/IJ K US 


Butter 

plus I ccasptsnn of butLCr 
hvaporated milk 

Water 

T.ight brown SIMM 
Vanilla essence (teaspoon) 


yegm/zoz j cup 


22 jml/Sfl. oz 
j&ml/ifl 07 
4 jegm/i lb 

i/i 


I cup 
icup 
2 $ cups 

* 


□ Using the teaspoon of butter, grease a 2c x zocm 
[9 x 8 -in] square baking tin, and set it aside. 

□ 3 n a medium-sized heavy saucepan, combine rhe milk, 
water and Sugar, Place the pan over low heat and si ir until 
tbc sugar ha£ dissolved- Cur the remaining butter into 
small pieces and add it to the mixture. Cook, stirring 
constantly, until it has melted. 

P Increase rbe heat to Eiigb and boll the mixture, stirring 
occasions!lly, until it registers iij a C [tuoT] 00 a sugar 
thermometer, or until a little of the fudge dropped into 
cold water forms a soft ball, Reduce the heat to modem it. 
Stir in the vanilla essence. Cook, stirring constantly, until 
the mixture is smooth and thick and begins to form grains, 
rather like semolina. Remove the pan from the hear, 
p Pour the mixture into the prepared tin. Leave the 
fudge until iris cold and cut ir into z.-jem [itn] scjuarcs- 
Clult in the refrigerator before removing from the tin and 
serving. 

Fudge ftnger$ 

These superb nutty chocolate-flavoured fingers arc very 
easy anti quick to make. 



You will need: 

Metric/UK 

US 

Rutter 

tajgm/ 4 t)i 

icup 

plus i [caspum uf butte t 

Soft brown sugar 

iTjgm/toz 

E CUp 

Double [heavy] cream 

joim/ifl oz 

i cu P 

Hark [semi-sweet] cooking 
chocolate 

i ogm/ioa 


W&Lnuts, chopped 

izjgm/4oZ; 

j cup 

Blanched hazelnuts, liglulj' 

SDgm/zoz 

Jcap 

toasted snd chopped 
Digestive biscuirs [graham 

is jgm/So? 



Above: Hand-made date fudge ir j <, simple yet different 
to nmki. It mil keep for several weeks in an airtigii antitruer. 
Right: 'Fbsy-ta-wake peppermint mums may be ertf into many 
different deeoratim shapes and tnhxttd in many exciting B-ayS ■■ 
pittk, green or even ye flan-] Yon eould try yonr hand at .making 
them fwk lib a chequer board of man) different colours. Delight 
your trie ads aiti) ymir originality and make them today. 

Date fudge 

There are lew sweets Jcandies] quite SO delicious as hand¬ 
made fudge. Dare fudge is very easy to make and will 
keep For several weeks .in an airtight tin. It is IjCSL to use a 
sugar thermometer, but if you do not have one, test the 
fudge mixture by dropping a tcaspoonful into cold water, 
If it forms a soft hall, the correct temperature has been 
reached.. 


You will nt^d r 

Metric/UK 

us 

Butrcr 

iljgllfl/407 

\ oip 

plus i icaspoon of butter 
Sugar 

4 ^ogm/i lb 

2 | cups 

Water 

1 ^oml/jfl 0 ‘/. 

] 1 

t cup 

Dates, stoned and 3 indy 
chopped 

1 cup 

4/4 

Clear honey (tablespoons) 

4 


crackers], crushed 


FI Grease a shallow z8 >: Tgcm h t x 7 inl taking tin, with 
http://www.glendaskitchen.com/candies/page0016.htm (1 of 2) [9/12/2004 


p Using the teaspnoji of butter, lightly grease a shallow 
iccm [Sin] square tin and sot it aside, 

□ Place the remaining butter, sugar, water, dates and 
7:19:26 PM] 
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□ Grease a shallow £8 >: 18cm [nx 7m] linking tin, with 
the teaspoon of butter. Shji aside. 

Q In a medium-sized, heavy siUteepau, combine the sugar, 
remaining bin ter, cream anti chocolate. Place the pan 
river moderate llfiftt anti cook, stirring eoiiscsinrly, until 
the sugar has dissolved and rhe chocolate has melted, 

□ Remove rhe pan from the heat. Stir in the nuts and 
crushed biscuits [crackers] and combine well. 

|[j Turn [he mixture into the prepared tin and press it 
down with a flar-bladed knife. 

Place the tin in the refrigerator and chi I! for at Least 
1 hour before cutting into finger shapes and serving to 
your guests, 
i<5 
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20cm [Sin] square tin and set it aside. 

. ] Place the remaining butter, sugar, water, dates and 
honey in a medium-sized saucepan. Place the pan over Sow 
heal- With a wooden spoon. Stir (he mixture until tile 
sugar is dissolved. Increase the hftn to moderate. Bring 
the mixture slowly to the boiJ. Boil until llic fudge reaches 
11 j c C [24d a F] on ft sugar thermometer (the soft ball stage). 
Q Remove the jran from Lhc heat. Wirh a wooden spoon, 
l>C(tr the mixture until it is the consistency of thick cream. 
□ Pour the mixture into the till. With 2 sharp knite mark 
the. fudge into z.jcm [tin] squares. I.c2vc until it is 
completely cold- 

Cut the fudge run3 pieces when it is cold atld store it in 
an a bright tin. 
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Peppermint creams 

These inexpensive and casy-tn-makc sweets [candies] 
will give children great pleasure to make to impress their 
family and friends tor a special treat or gift. They are also 
rbe perfeer accompaniment to ftfter-dinner culTee. If a 
very strong peppermint caste ls desired, the amount of 
peppermint essence may be increased. The shape of the 
sweets [candies] may also be varied by using heart-shaped 
nr diamond-shaped pasrry cut Let'S. If Stored til at] air 
tight tin or container these attractive Sweets [candies] 
will keep for up to two weeks. 


You will need; 


Metric/UK US 


Icing [confectioners") sugar 4;agm/i lb 4 Cups 
sifted 

http://www.glendaskitchen.com/candies/page0017.htm (1 of 2) [9/12/2004 


Fig and nut sweets [candies] 

Because they contain no added sugar, these attractive little 
Portuguese sweets [candies] arc much better for children's 
teeth. They also make a deliciously different after-dinner 
treat served with codec or a Ikjueur. 


You will need: 

Dried ligs h stalks removed 
and coarsely chopped 
Dates, stoned and finely 
chopped 

Whole blanched almonds, 
toasted 

J laaeLnutij finely ehnp]x:cl 
Blanched almondsL finelv 
7:19:30 PM] 


Meicic/UK 

us 

J jOgJIi/i ZOZ 

Z cups. 


|cup 



<5|gtn/a^re 

GtCrm/zlti-z 

£cup 
-t cun 
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Jcinjj [confectionei^] sugar 
sifted 

hernon juice (teaspoon) 
Kgg, white 

Peppermint essence (tHiops.) 




ib 


4 Clips 


i/t 

»/■ 

4/4 


1 

T 

4 


. . In a large mixing howl, combine all of the ingredient* 
rngether with a wooden spoon, beating until ^they ate 
well mixed, 

□ Generously sprinkle a Luge board or slab with icing 
[confectioners 3 ] sugar and turn the peppermint mist Lire 
out on to it- Using a rolling pin sprinkled with icing 
[confectioners 3 ] sugar, roll nut the mixture CO 6-inm [£En} 
Thick, Using l.jcm [|in) round pastry cutter, cur the 
mixture into circles or any rather shape you require. 


J lazeLnuts, Jl ncly chopped 6 sgm/z^oz cup 

Blanched, a I monds ^ finely (5 jgm/a^oz 4 cup 

chopped 

p Using a food mill, puree the chapped figs and dates 
into i'i medium-sized mixing bowl. Alternative]y, puree 
them in a blender and transfer tham to a bowL 
: ■ With you r hands, shape the fruit mixture into jo smn.ll 
1 ki(U. Push [he whole almond inco the centre of each ball, 
making sure the almond is completely covered, 

I~1 Spread out the chopped hazelnuts and almonds on a 
sheet of greaseproof or waved paper. Roll each ball in the 
duty yo that it Ey- completely covered. 

| Pile the sweets [candies] on an attractive serving place. 
Sprinkle oyer any remaining chopped nuts and ser^c. 


Web Site Content Other Than Previously Copyrighted Recipes © 2003 by Atlan Formularies, P. O. Box 95, Alpena, AR 72611 

Email: glenda@glendaskitchen.com Phone: 870-437-2999 Fax: 870-437-2973 


Back 

IQ 

Home 

■ a 

_ 

1 

Next 


http://www.glendaskitchen.com/candies/page0017.htm (2 of 2) [9/12/2004 7:19:30 PM] 















Home Candy Making: Page 18 



i 

Qo^ee applies 


Family favourites, coffee np|.i]cs arc enjoyed by all apes - 
young as well as old, For adults rhey revive nostalgic 
memories of FlaLlnwc’en, Guy Fawkes and 4th July when 
sticky fingers from tofFcc apples were just as enjoyable as 
all the other attractions. For children they are ft treat that 
l*c mis-sed, More sophisticated palates will 


Toffee apples Chine se-slylc 

This sophisticated version of toffcc apples ret] LI ires a 
little time anti patience during the preparation, but it 
makes an klcal dessert for a Chinese meal and special 
occasions, 


carmoc 
appreciate £l 
style which 
dessert. 


makes a delightfully unusual after-dinner 


Toffee apples 

If you can't get your children tn cat apples, they will if 
you serve them this way! The brittle toffee contrasts So 
well with apples. 


You will need: 

Metric/ UK 

US 

Green caring apples 

10/10 

30 

Wooden sticks 

Toffee 

10/10 

EO 

Soft brown sugar 

4>ogm/i lb 
> ogm/ioz 

zi cup^ 

Butter 

I'cup 

Malt vinegar (teaspoons) 

i/z 

1 

Water 

1 je-ml/j ll tvs. 

|cup 

Golden [light corn] Syrup 
(tablespoons) 

i/l 

2 


You will need: 

Metric/UK 

US 

Bananas, peeled, halved 



lengthways and cut Into 

2.5cm [] in) lengths 

Apples, peeled, cored and 

?/> 

3 

Cut into* slices 
i tablespoon lemon juice 
mixed with 1 tablespoon 
water 

2/2 

1 

Peanut oil (tablespoon) 


1 

Sugar 

iijgm/S-DZ 

1 cap 

Water 

j Din 1 / iti 07 

l tup 

Sesame seeds (tablespoons) 
Sufficient vegetable oil for 


2 

deep-frying 

Batter 



Flour 

tyOgnifl-Q?. 

£cup 

Egg lightly hcaten 


i 

Milk 

lijml/^floz 

i cu P 


_| Place the bananas and the apples in a medium-siwd 
mixing howl and pour dver die lemon jui« tlilxtllK, 
stirring until the fruit is well coated with the liquid. 
Set aside. 

Q To make rhe letter, sift the flour into a medium-sized 
mixing bowl. Make a well in the centre and pour in the 
beaten egg and half ibe milk. Using a wooden spoon. 


□ Fi rst prepare the toffcc. In a large saucepan, combine 

the sugar, burrer, vinegar, water arid syrup. --- „ * 

— ; Place [he pan over moderately low beat and. Stirring gradually draw the flour into the liquid. Beat the batter 
■s-di.rf.v+4-rt fI u s-’.-i. nlr tht 1 - mix Mi rtf* urtljj Tl'i^^Ufifar has dissolved until it is smooth and thick, Stir in the remaining milk 
http://www.glendaskitchen.com/candies/page 0018 .htm (1 of 2 ) [ 9 / 12/2004 7 : 19:33 PM] 
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IJ1V 5-11-^ • k I i'LLL L<L~L 7 WimVi 41.1 tua -njr l u jj. 

□ Place rhe pan aver moderately low brat and, stirring 
constantly, cook the mixture until the sugar has dissolved 
and the butter melted, increase the heat to moderately 
high and boil the mixture :'0r 10 to 1} minutes or until 
the temperature readies i6j 5 (. [jx^F] on a sugar 
thermometer or T until* little of the mixture dropped into 
told water forms a hard crack, 

Q Remove the pan from the heat. 

J After thoroughly washing the apples, spear them 
with rbe sticks and, tipping the pan, dip rhe apples in the 
toffee- Place the apples, stick end uppermost, on lightly 
oiled greaseproof or waxed paper. 

□ Set rhe totTcc apples aside ro ctH)l completely, Either 
serve the apples immediate!y enr wrap them in greaseproof 
paper and store in an a bright tin. 

T& 


■ —- -^.p, *“■“ """ - —T—Cf — - “ I 

gradually draw the flour irito the liquid. Bi-at the barter 
until ]t is smooth and (hick. Sdr in the remaining milk. 
Sci asi<tc- 

□ In a incdiurn-siJted saucepan, combine the peanut oil, 
sugar, water and sesame seeds. Place the pan over 
moderate llCilL am! cook, stirring constantly, until rhe 
sugar has dissolved. Increase rhe heat to moderately high 
and boil the mixture for JC minutes or unrit it is light 
golden in colour. Remove the pan from the heat. Set 
■aside. 

Q with a slotted spoon, remove ihc bananas and apples 

Tofftt appltf Art it'iryb<}iiy'f fdi’cmriteJ ttttt&Uy ttitsoc'utfid 'nth 
fpseisi ocattsOHS. Don! wait j&r HaSkrafttit, of !fe -ftb oj jrdf 
tfidk f ihctu toddy a S a reni ffeaifor/htfaulty. 
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■' [ .■ ' O V / v:V./i ■ flip i 

/M 

From the bow] arid drum them art kitcheo paper rowel:-.. 

: v . ,;‘k %;/ y 1 

m 


_| Fill a deep-drying pan one-third full with tlic vegetable 
oil and heat the oJ wsr moderate heat until it reaches 
I 7 J°C [jyjT 5 ] on a deep-fat thermometer or until a cube 
of stale bread dropped into the oil turns golden brown 
in 40 seconds, 

r~j Oip the bananas anti apples, in the batter and place 
them, into the oil, a few at a rime. Fir for i minuTcj or 
until the batter is puffed op and golden blown. With a 
slotted spoon, remove the fruit front the pan and allow' 
to drain on kitchen paper towels. Keep warm while you 
fry the remaining fruit. 

Q Return the saucepan ot inclining the sesame seed 
mixture to moderately high hear and boil lor a further 5 
minutes or until the syrup is gulden brown in colour. 

Remove the pan front Lhc heat, 

□ Lift the pieces of fruit with a pair of chopsticks or 
turn forks and dip them into the syrup, coating them 
thoroughly and draining off any excess. Arrange the 
fruit on a lightly oiled serving dish and serve immediately. 

^Ua/igtpaii aimak 

The exact origins of marzipan are obscure. Si mic say that 
it was introduced hi Europe by the Arabs, Arid some that 
it was created by an indent order of nuns in Trance. 

Whatever the beginnings, this sweetmeat is now popular 
throughout, the world - a$ a covering for cakes* for 
pttitj fours, and for moulding into delightful miniature 
animals anti fruit. 

Marzipan (or marchpane or almond paste as it is variously 
called) is a mixture of pounded almonds and Sugars 
bound together with Eggs and flavourings. It can be made 
with or without cooking. Either method will produce a 
pale-coloured marHpan into which vegecaldc-hased food 
dyes can be kneaded to create fresh, delicate colours. The 
cooked method, which involves a hot sugar syrup, 
produces a superior marzipan - smooth textured! and 
ideal for intricate moulding. 

Marzipan bought in packets from grocers and super¬ 
markets is- usually made hy the boiled syrup method. It 
is, therefore tine'enough for intricate moulding- It is 
convenient when you are pressed for time but its dis¬ 
tinctive yellow colouring is somewhat restricting. 

Boiled marzipan 

This recipe can be used for moulding intricate shapes as 
well as ptsits fours and simple shapes. The marzipan 
remains excellent to cat for two month*, although it will 
http://www.glendaskitchen.corn/candies/page 0020 .htm (1 of 2 ) [ 9 / 12/2004 7 : 19:41 PM] 
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well as ptiits fours and simple shapes. The marzipan 
remains excellent to eat for two months, although it will 
begin to go hard on the outside and to look a little dusty. 


You will need: 

Metrlc/UK 

US 

Sugar 

4SQgrLii |, i lb 

ij- cvps 

Water 

2 rt 0 tnl/ 7 fl oz 


Ground almonds 

350 g]u/ciCiz 

T-J- tups 

Bgg whites-, lightly beaten 


2 

Orange flower waici (teaspoon) 

i/i 

l 

Leoioo joke (tablc&poons) 
king [confectioners 1 ] sugar 
(tablespoons) 

z/z 

i 

4/4 

4 



so 
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j i 








□ Place the sugar ami water in a medium-sized saucepan 
and dissolve over a gentle heat. 

□ When sugar has dissolved, being to the boil and boil 
steadily without stirring, until the temperature reaches 
n jT {240 , T] or the mixture reaches s-E^ft ImIL stage. 

] Remove from the heat and beat well with a wonrfen 
spoon until syrup looks si igbrEy cloudy. 

□ Stir iai the almonds and lightly beaten egg whites. 

| Return the pan to the stove and stir over a gemle 
heat for 2-j minutes. 

[JJ Add orange flower water acid lemon juice. 

□ Pour the mixture on to a marble slab or other suitable 
work surface which 1m been Sprinkled with icing 
[confectioners 7 ] sugar, 

_J I .eavc u tlc i I cold „ then k need till smooth, 
aniimk 

You can design miraipan aniimfits for special occasions, 
r.dihie sculptures make delightful gifts and can b« used 
for personal cake decorations. 

Scan by making a pimply-shaped animal meb as a mouse, 
moulding or cutting The entire animal from one piece of 
matiipan. Mould the basic mouse shape with your hands 
as though using day. Use a thin piece of mnrdpan for the 
rail and snip up ear shapes with scissors. Leave overnight 
ro dry before decorating with finishing touches: a dab of 
royal .icing and a touch of melted chocolate could he used 
io make the eyes; thin mils of cbocoUrc could Ik used for 
whiskers. 

A hedgehog could be made in much the same shape as the 
mouse and slivers of split almonds Could be used to 
represent rhe spines. 

More intricate animals and other figures will require 
separate pieces of marzipan for head, body and limbs. 
"Fhese ate moulded individually from separate pieces of 
marzipan which have been coloured with vegetable-based 
fond dyes - all of the same colour or in different shades, 
).cave individually shaped pieces to dry overnight and 
assemble next day T using melted chocolate to 'glue 1 Ebe 
pieces together. Piped icings melted chocolate and other 
edible goodies can then be used to add decorative detail. 

To make the rabbit 


You will need: 


Metric/UK US 


jetfm/j: 


Piece marzipan 
Rolling pin 
Greaseproof paper or piping bag 
Modelling tools or similar equipment 
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m. 




ill 

W&m* m 


'■: 

Mr-'- • 




Modelling cools or simitar equipment 



n Roil the rnfl.rzipdtL into three balls, to make the body, 
head and tail, 

Shape the body. 

□ Shape up the cars, -cut them down the centre and 
gently ease apart, 

□ Fod professional results. use modelling tools. A 
greaseproof paper cone with a hole snipped to the 
thickness required or a small size ncwpflc enm be used for a 
piping bag, 

Dti^/eyot/r f^wify tfJtr d fr/exidj u'ifhjaw skills and mak# /j (wse 
dtligbf/tti tiifi#fajs r /Af nstihj uiti tv frmnitrrd ly 

fiv /j'trky rtdfimi ofjmr trjgitntlfffi, 

2 I 
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Chocolate nut cones 

Scrumptious to cat and very simple to make. 

You Will need 3 -Metric/UK US 


itlgmftoz . 
j/i i 

jjjjm/iOK atbsp 

2fi 

jogm jzor. ^cup 


["] Gut bj>c ijcni [jin] squares ol greaseproof paper. 
Divide cadi into two triangles and make into cone shapes 
as though making icing bags. 

Q Push [lie six cones into a container lllled with lice, so 
that they stand upright, 

□ Bieak the chocolate Into small pjoocs and mdt jrt a 
bowl over a pan of hot. not boiling water. 

i Remove from the heat, add tiie lightly beaten egg, 
butter, rum anti nuts. 

] Mix thoroughly then pour into tlie cones. 

□ Insert a wooden moat skewer or lollipop stick inti) 
the ceil ire of each chocolate cone. 

— ] Chill till set him, then store in a cool place. Eat as 
soon as possible. 

To make pretty presentation idea for chocolate 
nut cones 


You will need: 


G reasepronf paper 
I^iee dojlics 
Ribbons 


|_J Trim to shape rbc greaseproof paper used foe making 
rhe sweets [candles]. 

□ Cover them with hey paper doilics- 

□ Decorate wi Lit colon efol ribbons to look like pasasois- 


obJong shape, die surface can be iced or decorated any 
way you choose. Small children will need an adult to heat 
ingredients for them. As to decorations, you can use the 
suggestions here or conjure up yout own ideas- perhaps a 
The Romans first brought ginger to Europe From their bird or butterfly design, not a bunny. 

African colonics. They used vast quantifies of it to - ——--- 

Savour a wide variety of foods and drinks, and the You will need: Mctric/UK US 

popularity of the spice soon spread throughout the 1 — ■ —. ..-..-..i 

continent of Europe. Butter or margarine i71gm/6tjz $cup 
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Plain chocolate 

Egg 

Butter 

Runt (teaspoons) 
Chopped mixed nuts 
^■'oodcn meat skewers 



n Protect the chocolate and nut nrixtn re by covering the 
cop of each cone with a circle of ^rea-seproof paper, 
LTn^tiofK a central hole from which the wooden ^rick can 
prorcudc- 
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popularity of the “Spite soon spread throughout - the 
continent of Europe. 

By the t S tli century the use of ginger, in Britain at least, 
vras mainly reserved for cakes and biscuits [conkies]. 
Gingerbtead in soft moist cake fotm or with a crunchy 
biscuit [cookie] texture was hugely popular* and iU) 
fair was considered a worthwhile event if it did not 
sport a gingerbread stall. 

The flavour U Still much appreciated today - particularly 
the deikate warmth of finest Jamaican ginger - and the 
decorative tilings iluat can be made with gingerbread 
make cooking as fun as tEie results are delicious to eatr 

Making a bitnny cake 

Ginger flavoured cake is very delicious, Made in n. simple 

2Z 


Web Site Content Other Than Previously Copyrighted Recipes © 2003 by Atlan Formularies, P. O. Box 95, Alpena, AR 72611 

Email: glenda@ glendaskitchen.com Phone: 870-437-2999 Fax: 870-437-2973 




| Next 


Butter or Ttiirgncine i yjgm/G-OE ^-cup 

S otc brown sugar 7 5 gm/ j Oz £ -cup 

Black treacle [molasses] Z 2 jgm/Soz i tup 

Golden [light 00m] syrup > 2 5 gm/402: ^ cup 

Mil k zz s ml/3 fl 0 :; t cup 

5/3 3 

Pla i n flour 3 yogm/ i zoz z| cups 

Mixed spice (teaspoon) T i/ T i 

G round g i ngcr (tea* pnons) j/3 3 

Bicarbonate of soda [baking i£/i^ it 

soda) (teaspoons) 


0 1 lcat the oven to Gas Mark j, lya^C [ 

□ Grease and line a .meat tin h about 240:0 s gc-tm. 
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http://www.glendaskitchen.com/candies/page0023.htm (1 of 2) [9/12/2004 7:19:54 PM] 


[9 k izin], with greased greaseproof paper. 

[J Put the butter or margarine* sugar, truade and syrup 
in a pan. Place over gentle heat and stir dll butter melts* 

□ Remove from heat, add milk and SCt aside to cool a 
little. 

□ Lightly whisk the eggs. 

□ Sift ail remaining ingredients into mixing bowl, 

□ Stir in syrup mixture, then the beaten eggs. 

□ Pour the mixture imo spared tin and bake just above 
the centre of the oven for 50—60 minutC 3 tit! golden and 
firm to couch. 

("~| Leave in tin for $ minutes, then turn out on to cooling 
tray and remove paper. 


Decorating a bunny cake 


You will need: 

Metiic/DK 

US 

A piece of card or paper 
a or j cocktail sticks 



Icing [confectioners'] sugar 
(tablespoon) 

Butter icing 

1/1 

I 

Butter or margarine 
creamed with 

ijgm/toa 

2 tbfip 

Icing [confectioners'] sugar 
sifted 

jogm/aoir 

^cup 

Packet sugar-coated chocolate 
drops 

»/* 

1 


□ Place cake on a board. If the top surface is not fiat 
turn cuke upside down. 

□ Cut a piece of paper to size of cooked cake. Draw a 
bunny shape on the piece of paper and cut it out. 

□ Place the bumiy shape on top of cake and secure with 
cocktail sticks. 

□ Pur a tablespoon of icing [confectioners'] sugar in a 


Above: A Fbr&tri brnty cake is a rttit tiQVeity, 
Below: Otfar JMtpet ynu can ffsaki with yaw phmrbrtad /bat 
wiUswifte chihlrm for Many happy bom. 
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sieve and sift sugar over the uncovered cake, 

Q Careful lv remove cocktail sticks and lift off the paper. 
The bunny shape is now neatly outlined in sugar. 

Q If desired,, the bunny shape can be piped in with the 
butter icing using a forcing bag and plain icing tube. 

Q Arrange chocolate drops on the bunny TO represent 
cats, eyes and pack. ‘Glue 1 them with butter icing. 


Traditional gingerbread biscuit [cookie] 


Dough derations fatten Qtit if 
tittle fatsr it toed. 


Decorations Stay ncaiij in position 
when dough buknti it correct. 


You. will need? 


M«ric/UK US 


n ££ . 

Black treacle [molasses] t/t 1 

(eahlespoon) 

Caster [fine] sugar aoogm/yoz *cnp 

Ground cinnamon (teaspoons) zjz a 

Ground cardamom (teaspoons) zjz % 

Ground maoc (teaspoon) \j\ \ 

Butter or margarine z^ogmfours. I cup 

Baking powder (teaspoons) i£/t-^ i\ 

Plain dour 500310/ u ok Ucups 


Making gingerbread houses and figures 
Most children know the story of HanffiL and Gretel, and 
love gingerbread boys ami girls. The traditional ginger¬ 
bread" biscuit [cookies] recipe given here is easy to make, 
&o children can cojoy assembling and ndxtng the in-_ 

S rcdicncs with adult supervision. Then there is the fun of 
eciding on shapes to be cut. 

Always keep outline biscuit [cookie] shapes quite 
simple as it can be difficult to cut round complicated 
shapes. Draw the shapes on card, cur out neatly and nSe 
9S a template 10 cut the dough. A round-filadcd knifc 
is host as it cuts dough without tearing. 

Gingerbread boys SUtd girls are simply 3 hapod (flg-t) 
htUj once tin: biscuits [cookies] are cooked, (here is a 
splendid opportunity for even very small children to 
indulge in" fantasy decorations to complete tit* edible 
works of art. Coloured icing, candied peel, hundreds nod 
thousands, currants, nuts, chocolate drops, silver balls 
and nil sorts of sweets [candies] can he used. Kimble 
fingered cook? tan make more elaborate biscuits [cookies]. 
This gingerbread dough is firm enough to make surface 
decorations - so you can toll t iny balls mid strips of dough 
and superimpose them on top of the basic cut-out 
biscuit [cookie] shapes before cooking. Have fun adding 
facial expressions and clothes to figures, or decorating 
walls with ornate window and door frames, rambling 
rOSCS Of what you. Will- And once cooked, four biscuit 
[cookie] walls can be ‘glued 1 to cardboard with a little 
icing to make a 3-dimensiOitt) building. 


Grnamttfal designs are mtde by 
hand-rolling bits of dotrtf ami 
pressed an the biscuits \cvokies) 
bfare soaks ftp. 
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Baking pffwdoe (teaspoons) ijt 

Plain flour iOOgm/lTQK 1 1 cups. 

j Place egg, ctcs.de [molasses], sugar and spices in a 
bow] and beat well together. 

□ Melt butter or margarisie stfldj, when it begins to cool* 
blend into mixture, 

□ Sift baking powder and flout together add to mature 
and bind well using your hands. 

□ Wrap the dough in aluminium Foil and chill for 
rnsnutes- 

□ Heat over CO Gas Mark j, i£70 0 C lyij’F] and gieaSC 
several baking trays. 

□ Roll dough out on si lightly Bouced sutface, making it 


aj 
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DecoraisafSt do not adhere if too 
rftFich flaw ha! hitfi steed- Tkej 
mil separate at jhttiwt ttboin'- 

Top left: Chst-up of back mall. 
Bottom left: T radii so aalginge i - 
bread hissnit \t&okte\ was used to 
stiakf ihh house and delightful 
crrtttt characters. 

Left: Chtt-Hprf side farads. 
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slightly thicker fhsn usua] for biscuits [cookies], 

O Clue into shapes required and place on baking trays. 
Simple gingerbread boys and girls cun all he cooked 
Straight away. 

□ Rut if the biscuits [cookies] are to Itavc surface dough 
decorations now is the time to add them. Use your hands 
to roll iit.de bets of dough into strips find small balls. 
Press t!ie decorations /irmly into the uncooked biscuits 
[cookies] using the back of a knife, so that cbe decorations 
are partially embedded, not simply lying on top of the 
biscuits [cookies], 

□ Test bake a few decorated biscuits [cookies] first to 
cheek your dough is of a correct consistency. Flours vary 
and a little more may be needed of erne type tluin another. 





Above: T rtidifiQtitiUy, gfspprhread figure? were tkiorated tvitb 
Wnfm of tdibkgfftii kfff, tfftt wiihwf thsjsltll hak.festive. 

Left: Tran patterns ;$n$rbrtad boy (trine) and girl (pink). 

If too much flour has been used lire decorations will not 
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If too much flour has boon usod the decorations will iiot 
adhere to the biscuit [cookie] during cooking. If too 

iittle lias been used the- decora lit .ML will J liUi.cn out (iig z}. 

Bake one rtay first for t j-20 minutes tiii iigbtiy brown, 
[j Leave for } minutes on tray* then transfer to wire rack 
to cool (if the walls of a house have bulged during 
cooking, trim them, straight with a set square and sharp 
knife as soon as the biscuits [cookies] ate removed ifom 
the oven). 

(H Check that the biscuit [cookie] decoration is the 
correct consistency - it necessary knead a iirtle more 
flour or two teaspoons of beaten egg into the remaining 
biscuit [cookie] dough before decorating and baking this 
remaining biscuits [cookies]. 
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u 4 fcgCftbw 

Gsn yoy imsgicie ft more mouth-watering ccritccpiccc foe 
children 7 * party than this gaily-coloured log Cftbirt 
made with alt thdr favourite gcodks-sweets {eandifisj 
growing in the jjatdcn and biscuits [cookies] covering 
the rnof. It’s great fun to make and even better to cat! 
It measures nboul ZO, 5cm (Sin] long by Eocm [4in] wide 
by is. jan Jjiii] high. 


You will need r 

MctrJc/LK 

US 

f linger slab cakes 

Assortment of coloured 
sweets [candies] like 
dolly mixtures, jelly¬ 
beans, liquorice allsorts 
and. comfits, fudge, chocolate 
drops, toasted coconut sweers 
[candies] 1 , jelly drops, maraSpsm 
fruits 

5 b 

3 

Lollipops 

Plain rectangular biscuits 
[cookies] 

(Chocolate rectangular blscui ts 
[cookies] 

Chocolate fingers 

Icing [confectioners’] sugar 

Scrap of aluminium foil for pond 

2 -ji 

4 

Toothpicks 

Stiff cardboard yo.j x 3 Hern 
[] 2 >: [ jin] for base 

2/2 

1 



Making tho basic log cabin 

□ The basie log cabin shape consist* of LWo gingerbread 
cakes For the walls and one fo 1 the toof. Place the two 
wall cakes, on c heir long side** centrally on tlic base 
joining them with toothpicks (be sure to remove these 
when, chc cake is cut). Cut the third cake diagonally with 
a bread knife sts shown in the diagram and place it on top 
of the walls. 

Decorating the walls 

O Use a stiff mixture, of icing [confectioners"] sugar and 
water to Stick the sweets [candiesJ and biscuits (cookies] 
to the log csbin. 

f I TJii 1 - TvwhF rfiVj'ST A Kv nl^iii Viie^n if t l>^viVL- Jj-tl *erii-li 


See hoivjxur chlldrtx’s fats mil Ufa tp whenyou presertt theto 
wifh this Its etPeo psckttl fal of /Mif favourite goodies. It 
itttMptf w mkitfgjutt ettdltlt boriri of creativeJaw. 

front liquorice lugs. Use ^rccr 3 \s. r eets (candies] For the 
grass, tutting them in half j.f necessary. Add coloured 
S^ieets [candies] and matsdpan fruits for the flowers and 
fruit in the garden. The trees arc lollipops stuck 
into a jcily drop base. 

QJ Finally, coirer the remaining cardboard base with 
coloured paper, crackers, more sweets (candies] or little 
cakes. 
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vrsi-tti tu a-iJLA -isjc &wtn:Li [ulleuj^j jiiilj |UUUJilH£5J 

to the log esbi n. 

□ The roof is covered by plain biscuits [cookies] with 
a fudge chimney and a jelly bean ridge.. The door is a 
chooolii&c biscuit [cookie] y die. windows are pieces of 
fudge surrounded by lit] no rice comfits. -Chocolate 
fingers are placed at the corners of the walls. 

□ Cover the rest of the side, back and from walls as vou 
. please, using lots of brightly-coloured sweets [candies]! 

Decorating the garden 

FI Suriouftu the log cabin with a wall oftOiisrcd cocoilut 
sweets [candies] and jelly drops, The gale is made: of 
liquorice logs and comfits, and the CTAHy paving path is 
cut-up fudge. 

□ Make a pond from the aluminium foil and a log pile 
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$ciwg cookies 
is cfiiM’s 


Shortcake biscuits [cookies] 


It p 3 fun to meke mud pies, build sand castles and mould 
fantastic shapes In plasticine — but the results make 
disappointing if not disastrous cati ng. 

Real cookies are far more rewarding. Children can use 
their creative skilis and enjoy a delicious tea-time treat 
at the end of the afternoon. 

Happy hours can be spent designing biscuit [cookie] 
shapes and, once the biscuits [cookies]; ate cooked, there 
is the joy of icing and decorating. Even adults will find 
these ideas fun and may want to try them on a somewhat 
more elevated level, in order to make entertaining 
presents for children. 

The shortcake biscuit [cookie] recipe given here is 
simple enough for children to prepare unaided, Small 
children must not, of course, be allowed to touch the 
oven; an. adult should place the baking tray in the oven 
and remove it when the biscuits [cookies] are cooked. 

The dough is easily handled but, if it becomes too soft* 
it can be wrapped in foil and chilled in the refrigerator 
for jo-jo minutes, Afternativcly, knead in a little extra 
flour - up to ajgm [iozj. 

Making picture shapes 

Children will find ir fascinating to turn their own painted 
pictures into edible works of art- 

El' 3 caching to create special pictures of animals, 
people, ships, trains or buildings, tlicn cut the traced 
outline shapes in dough with a rounded knife blade. 

It's fun, too, to ‘paint' the cooked pictures with lots of 
icing and other delicious decorations. 

TTs also fun to put your hand on the dougll, trace 
round Lt with a cutting wheel, and bake your ‘hand'. 
Then decorate it with an icing Witch, bracelet or rings. 
You could use split blanched almonds for finger nails, 
perhaps clipped in a little melted chocolate for anyone 
whose finget nails arc not always tliat clean! 

Delicious decorations 

Jf the dough is simply rolled into balk between the hands, 
or if shaped biscuit [cookie] cutters arc used, the children’s 
main pleasure will be concentrated on decorating the 
cooked biscuits [cookies!, so a senccous supply of 


You will need e 

MetricAJK 

US 

Soft margarine 

J21gJTl/40X 

i cu P 

Butter 

yjgm^oz 

|cup 

Sifted [confectioners'] sugar 

jogen/aoj 

^Plp 

Sifted plain flour 

ijogm/joa 

cups 

Sifted self-raising flour 

izjgm/40i 

11 cups 

Cornflour [cornstarch] 
(tablespoon) 

1 f l 

1 


□ Place margarine and butter m a bowl and beat well, 

□ Gradually add the icing [confectioners’] sugar and 
continue beating the mixture till light and fluffy, 

H Then work in the two sifted flours and cornflour 
[cornstarch]. Knead lightly to make a smooth dough. 

[j Wrap the dougli in tin foil and dill! for jo minutes. 

□ Heat the oven to Gas Mark 4,1 #o c C [ j j o°F], 

Q Lightly flour the pastry board and roll out dough to 
dram [|in] chick. 

□ Cut out biscuits [cookies], place on baking trays and 
cook for ij minutes oc until light brown, 

□ Coo! for one minute that transfer to a wire rack. 
Decorate when cold. 


Butter icing 


Yon will need; 

Metrit/UK 

US 

Butter 

jogm/ioz 

jrcup 

Sifted icing [confectioners' ] 

iijgm/402 

I cup 

sugar 

Vanilla essence (drops) 

2 /z 

£ 

Milk (tablespoon) 

ifi 

i 


□ Cream the butter lightly. 

Q Beat in the king [confectioners'] sugar a little at a time- 
Continue beating till really light and fluffy. 

O Tlten beat in the vanilla and milk. 


Glac£ icing 


You will need: 

Melrio/UK 

US 

Sifted icing [confectioners’] 

■51 h iT»-j -H 

- jogin/zOS 

icup 

Letnon juice or warm water 
(tablespoon) 


^ 1 


|”| Put the ici n^ [confectioners*] sugar in a bowl tmd add 
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main pleasure will be concert tea ted on decorating the 
cooked biscuits [cookies], so si generous supply of 
materials will he needed. A popular selection might 
include blanched whole nuts, chopped nuts* candied pcct, 
currants, chocolate Sprinkles, multi-coloured hundreds 
and thousands, sugar-coated flowers, silver halls, desic¬ 
cated [shredded] coconut, icing [oonfcctloncrs*] sugar, 
glacd cherries, sugiir-coated chocolate drops, glac£ icing 
and butter icing. 

After you have finislied decorating the many different 
biscuit [cookie] sliflpes you will have m 3 (fe - not only 
will you get great pleasure in eating them yourself 
but think how thrilled your faintly and friends will 
be to receive such a delightful and original gift so 
delicious to eat! 

4 ? 


Q Put the ici ng [confectioners 1 ] sugar in a bowl and add 
half a tablespoon of liquid. 

□ Beat wdl with a wooden spoon. 

□ If die icing is smooth and of a consistency that will 
coat the back of the spoon no mote liquid is needed- If 
not, add more liquid to get the right consistency. 

Children will spend many happy hoars D/aking and ditora/isg 
these easy-to-tnake bunny shapes that are attractive st tw// as 
deUtiotiJ to tai. M filth coloured hundreds and the-ft sands, shoeolale 
Sprinkles, silver halt, mgar-conied chocolate drops, glad icing, 
cherries and finis are jfiii 'u fern ideas for decorating your bunny 
biscuits [r whies], i\ : tf doubt yon mill he able to think of many 
wort delicious and invitingfmithing tOKihiS, 


Web Site Content Other Than Previously Copyrighted Recipes © 2003 by Atlan Formularies, P. O. Box 95, Alpena, AR 72611 

Email: glenda@ glendaskitchen.com Phone: 870-437-2999 Fax: 870-437-2973 


Back 

IQ 

Home 

■ a 

_ 

1 

Next 


http://www.glendaskitchen.com/candies/page0028.htm (2 of 2) [9/12/2004 7:20:16 PM] 











Home Candy Making: Page 29 



Home Candy Making: Page 29 



http://www.glendaskitchen.com/candies/page0029.htm (1 of 2) [9/12/2004 7:20:21 PM] 











Home Candy Making: Page 29 



Web Site Content Other Than Previously Copyrighted Recipes © 2003 by Atlan Formularies, P. O. Box 95, Alpena, AR 72611 

Email: glenda@ glendaskitchen.com Phone: 870-437-2999 Fax: 870-437-2973 


Back 

IQ 

Home 

■ a 

_ 

1 

Next 


http://www.glendaskitchen.com/candies/page0029.htm (2 of 2) [9/12/2004 7:20:21 PM] 


















Home Candy Making: Page 30 




j H Lightly knead the skortenfa biscuit [cookie] m'x/m f to Mdk°. 
a swath doughy wrap it tip in aiftwinisvn foil and chili in tif 
refrigeratorfor yo udunits. 


i. Meanwhile paint JOttr pictures- It saves a great dial of litne 
if job paint them On {fating paper. Try ideas like ktuitths, 
tortoises or houses. Keep sftap&S fold. 
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3 „ NLikt thin# iikt, rabbittan and kg! quite big btautse thin 4 . Using Misters, at/ outjwrpictum. Cut /ht rotigh shape first, 
hits of biscuit [cookie] way get brokia off. ibett sreund iht atimtl wffbmysn haw draw. 

yO 
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J, /A? fr/rang prfper mi tvrt /&■ fbiffed firfsi ro/Jcd pjrf 

doqgh. LV* torr A??:,7 Jq bafaf /,'yt firw(y ift petition w&iic 

yoft £.■// y#w}: 7 ii wit ft •:■? .iw'/i 1 . 


S. yj romd^/mUd k/iiff niJS mi ihe rioxgfi jzuTAwf H a.^i 
W<ih iik edges precise. Whih this biscuifj [cwkwr} cooky 
p> ftps ft Si>>?te gisee snd bitiki' king (wipes- are ghin} L 
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y. When tbs wbeii bfSfft'Us [eoakies] are c&Iti, befits tv (k&raie 
iki ns. Ust Si'iVi/S [tatuJkt J and ruth as well as king. 



8. Cmpk/tii {liitary brtruifi [sw&jfs] look aimtf to6 gcad tv tat 
bnf they art tars to lasts teo delhiem to resist . 
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culinary projects oft'er mote scope to do this than these 
enchanting painted biscuits [cookies], They can be special 
^iffs in themselves Of Stocking fillers at Christmas or 
pria^S for a kiddies party. Why not give one to your 
favonriic person on Valentine’s day. Tlie only danger Is 
that they will look so good you won't want to cm them! 

What cfLti be more delightful than to combine your skills Thm traditionalGtrjaaittbumfs [fw/tiu} mrejuadt frith 

as a cook with your creative talents as an actist. Few jpttiaiMtwids. 


©/tnamenfo^ 
painted biscuits 
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Above left : Restgsiiyr indmdtuil hi twits [fw>Arc.r] far specifie Above fight : Sf< # 8>f}at afestive display thus bhsnsis [c(/okks\ 

people andspecial occasions is lots affan. Keep raised dough Can make, [}}' waking a bale and threading brightly colouredcord 

designs b<fiAly shaped- Add details mtb pniiit brash after baking. W ribbon ihrongh,y on can hang (beta in may delightful ways. 


Special occasions tall for special food. From the cook's 
point «f view It is certainly pleasing to create dishes that 
look and caste exciting* bur all too often this involves 
expensive Ingredients. 

For the wise cooks of southern Germany a festive 
occasion means cooking a batch of special biscuits 
[cookiesJ. This is an idea well worth consideration. 
Baking and decorating biscuits [cookies] is tun. The 
results can look Sjieccacularj enough to tempt even tliosc 
who claim not to have a Vflneet-tooth' and - an added 
bonus - the cost of ingredients will not ruin your 
housekeeping budget E 

The biscuits [cookies 1 illustrated here, a speciality of 
http://www.glendaskitchen.com/candies/page0033.htm (1 of 2) [9/12/201 


available in other countries but it is quite simple (and 
more creative) to make these delightful miniature works 
of art without moulds. 

YdUt biscuits [cookies] can be unique - personally 
designed, for the recipient. Yon cao have fun thinking up 
ideas for individual people ami special days. A stork 
carrying % biby to celebrate a christening wreaths of 
holly for Christmas, romantic motifs on heart-shaped 
biscuits [cookies] for Sr. Valentine's day or an engage menc 
patty, a smiling sun face to mark die first day of summer 
holidays, the interwoven initials of the happy couple for a 
wedding party* a sign of the zodiac for a birthday arc just 
a few ideas, 

7:20:38 PM] 
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wedding [W 3 ft sigu of ctac zyd iac for a hi rchday arc jusc 

a few ideas. 

Ruined dough designs 

The shortcake biscuit [cookie] recipe given is ideal for 
making painted tile biscuits [cookies]. If you wanted bn, 
you could make your own clay moulds hut raised surfaces 
cart easiJy be obtained by decorating basic biscuit [cookie] 
shapes with CXfta dough, rolled or cur into patterns of 
your choice and pressed on to the biscuits [cookies] before 
cooking. 

Butter moulds, unlike rite biscuits [cookie] moulds, can 
be bought in most countries and there is no reason why 
they should not he used to make pretty dough motifs 
for superimposing on basic biscuit [cookie] shapes. 

35 
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housekeeping budget! 

The biscuits [cookies] jllusrrarcd here, a speciality of 
Baden- Wumembcrg, arc particularly charming. Coated 
with eoyal icing- and decorated with brilliantty coloured 
dyes, the relief design biscuits [cookies] look like pointed 
clay tiles - and, if you make boles through them, they can 
be hung up to be admired [usr like real wall plaoucs. 
Fatefully wrapped to prevent breakage, painted tile 
biscuits [cookies] will keep well for a week if stored in an 
airtight container; if kept on display, however, they will 
lose their crispness and pristine looks more rapidly. 

Personalised presents 

Special moulds can be bought in Germany for making 
these biscuits [cookies]. The moulds are not readily 
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Sprinkle the mould generously with flour then cap gently 
to iclt&st excess flour. Press the mould firmly into the 
dough and remove carefully. Dust ^siT-H.ny flour adhering 
to- the: dough shaper 

Alternative! j- ? raised dough decorations enn be made 
with small fondant cutters (for example to obtain really 
accu rate crescent and Star shapes). 

You can also cut dough shapes with a round-b laded 
knife - using freehand designs or following trace pattern 
templates made from your own sketches or pictures taken 
from magazines. 

You ran also roll the dough In your hands to make 
rounded strips nr Jittle b&lls- 

Whichever method or combination of methods you 


choose* it is sensible to make the biscuits [cookies] about 
7 -j-lOCm l5-.4i.r1] across - because very Sm-all biscuits 
[cookies] a-fC fiddly to decorate and can look mCsSy rather 
than ornanienral. 

BquaJly it Is wise to keep the dough decorations fairly 
simple- Very intricate relief designs (such as one or two of 
the German moulded figures photographed here) arc 
compl tented to execute successfully without moulds, 

Roll out' twn-thirds of die dough until 6mm [^in] thick. 
Cue out the basi-e hlscuit [cookie] shapes and place on 

Right: igr$ /a jji-'iii'j .'i-'f/Mjw.'i ct'.w? So pdMtmg. 

B clow: Qv/tv iftftra/trfjj&xr biff iff/ ir ready s# h 

admrtd. 
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You wi II need: Metric/UK US 


Egg white 

Icing [confectioners 3 ] sugar 
gifted 

Strained lemon juice, aj 
required, 


i/i * 

[ 75 -^ 25 gm/ 

6 - 8 oZ 3 ^— 2 Cups 


□ PJftCC the egg white j n a medium-size bow! and beat to 
ft foam with a wooden spoon. 


baking trays. If you warn to bang the biscuits [cookies] 
use a largish wooden ot metal meat skewer to make a hole 
(or holes) in each biscuit [cookie] through which decora¬ 
tive ribbon o t string can be threaded later. Roll out the 
remaining dough (this time thinner) and make your celiof 
decorations. Use your finger on the back of a knife to press 
the decorations r firmly into position on the biscuits 
[cookies]. 


Painting the biscuits [eookks] 

Outre the cooked biscuits [cookies] are cold, extra 
ornamental effects can be added. First apply an overall 
layer of royal icing. When that lias thoroughly dried 
{allow several hours or preferably leave overnight), there 
is the fun of painting on the finishing touclies. This is a 
res! chance to use your creative skills with colours. 

It is of course essential to use edible dyes tw? paints 
to colour your biscuits [cookies]. Buy a selection of 
vegetable-based food dyes from your local supermarket 
or pharmacy, and two or more paint brushes from an 
art store. You w ill need a medium fine brush for colouring 
large areas and a finely tapered one for subtle shading and 
adding details which are too intricate to be clearly defined 
in dough. 

Treat the biscuit [cookie] just like a canvas* dipping 
your brush into the dyes and painting the colours on to 
the thoroughly dried royal icing. 

Vegetable-based food dyes usually come in fairly 
standard colours, but you can create your own shades by 
blending a drop of one colour with a drop of another. 
Use a saucer as your palette and experiment. 

A few drops of food dye can also be stirred into a 
stiff royal icing for colourful piping if you want to 
increase the relief effect of your biscuits [cookies). 

Allow the colouring to dry thoroughly before threading 
the biscuits, [cookies] with ribbon Or decorative String. 
Then relax and enjoy looking at* and eating your 
miniature works of art! 


Royal icing 
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7 .. Prest dwgjt relief duortttmsfttirlj into 
baits biscuit IVwr&f] ihiitw before tooking- 
Pieree biscuits [mbits] with a skewer to 
halts bolts for tbrtaShg with ribbsu. 


^N pljf g 

jb- -Hi . 

; . 

-■ ■. . ^ 

as-iiic.;— 1 r. • - "ixT 

2, C-wted ivsiftitJ iJi F £ & ft i-&oi irf a tWtf 

rcif.k. Do Jjflf /i? deftifafiftg 

uvfsJ fitly an? duffe tmd &r tiff j#AT 
tftt&mfiMu i sfiii rutf YjStfy mlf rdW 
n$f hoM prt-fht and defim/tm 
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3 . Ufritt a rmmd-bUdtd knife or Spain}# 
gins esjff burnt a smooth twit of 

royal king. LtaVt mrnight to dry. Your 
Insnats art trn> rtarpt to paint. 


] PJ&OC the egg White j n a medium-size bowl and beat to 
a foam with a wooden spoon. 

□ Add icing [confectioner?"] sugar* a tablespoon At A 
tjnaCj bearing well after each addition. Continue Adding 
icing [confectioners*] sugar until the icing Stands in firm 
peaks. 

□ Jf [he icing is not required for immediate uec h cover 
titC b(jw[ ’vith ft damp cloth to prevent a crust from 
forming, 

□ Jo St before using,. Stir in enough lemon juice t£> makes 
coating consistency. 


Right: sbiattraeUvety presentedtehttioti ofbdttd*/tmtfo fttaf%ipa)t 
pftitsfours is a delicious after-dinner treat to dtlityd)Ottrgpielft. 
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Nuw for a really special occasion a dinner nr drinks 
party Or perhaps a ooft'ee moving - classic confectionery 
v-"i LE Add that final flourish. 

Adult tastes aw often mojte sophisticated than chose of 
children ind sweetmeats such as m>?ow glatij , truffles, 
brandy snaps and turkfsh delights can be very expensive 
to buy - but now you can concoct these mouth-watering 
confections and not break the hank I 
Recipes for these delicacies have been treasured hy 
traditional confectioners all over the world for centuries. - 
and now you tOu can danutc your family end friends with 
them. You don’t have to he a connoisseur L n enjoy them, 
though they have been enjoyed hy gourmets for many 
years. Most of the confectionery is the perfect accompani¬ 
ment to after-dinner coft'cc and liqueurs, chough they are 
delirious on their own and noy time you feel like eating 
something different. 


□ Mix well with a wooden fork, then turn on to a ligluly 
sugared surface And kite ad until smooth and free from 
cracks. 

Q Shape immediately or wrap in polythene [plastic} and 
store in a cool place until ready to use. 

Fruits 

Break off pieces of oiampan and colour each with a few 
drops of vegetable- based food dye of, for a brown 
colour, cocoa or gravy browning. Knead each piece of 
marzipan thoroughly to obtain an even blend of colour¬ 
ing, then roll into the dcsiecd shape. 

Use a paint brush and one colour (or a mixture of dyes) 
to shade the fruits and give them realistic appearances. 
Peaches a ml plums can be given rhcir ’ character! sfsc 
indentation marks with the tip of a teaspoon and, when 
dry, brushed with icing [confectioners'’] sugar for bloom- 
Roll strawberries and citrus fruits on a (ine grater to 



Marxian, itiade by you, is 50 much nicer tliau the store- 
bought product. l(’s flavour and texcuie far surpasses 
commercial Alternatives, Mandpan fruics arc very 
decOEAtive aud fun to make as well as delicious to eat. 
Petite fw/rj made from marzipan in the many different 
ways we describe will make a most attractive centre¬ 
piece, served OO a silver platter with ynur best table 
linen, for dinner parties and festive nceasions. 

Marzipan fruits arid pet its fours 
The uncooked method simply involves mixing tlur raw' 
ingredients together. This produces a fairly course 
tcxrurcd marzipan Suitable for mould iilg into fonts 
and simply-shaped fruits. 

If you wish to create life-like coloured fruits use 
hand-made marzipan for these sweet mcars. For top 
quality taste, don’t buy icady-ground almonds — buy 
whole almonds and blanch and grind them yourself. This 
gives you a full flavour and oil from the nuts. 

In order to keep their priSLine looks, (he fflariripan 
shapes are besc stored in an airtight tin and will still taste 
perfectly a Lrighc for 34 days or SO. 

Uncooked marzipan 


You will need: Metrlc/UK US 


Freshly ground almonds jjogm/tiOl: X cups 

l"r -t. a. r.- .-. n l- - pi..-. f ■! P-1 n .1. L'.- *" 1 . ■ 1 1 r r n t- 1 J- .—. 1 > n h 1 'i‘ ■‘r .■ - L J J- -'i "i 1 T'\ P 
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Freshly ground almonds. 

j jogm/ic ion 

£ d-Sps 

Icing [confectioners*] sugar. 

jjfigm/uoaf 

z cups 

Cantor [fine] sugar 

j jogrn/£20i! 

s cups 

Small wholecggE^ lightly 

ijz 


beaten 



Scrained lemon juice 

1-1/ I- z 


(tablespoons) 



Sherry (cablcspoon) optional 

ifi 

[ 

Vanilla essence (teaspoon) 


* 

Altnanrl c^encc (teaspoon) 

m 

4 


rj Mix th? almond;, castor {fine] Sugar Sold king [Ctiil- 
jfoctjortet$2] sugar together in a mixing bowl, 

□ Make a hollow in die centre of the dry ingredients and 
sidd tlue remaining ingredients. 

J3 
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give them their Surface pattern, tl'Lcn loss in a EitrLe sugar. 
Add stalks, leaves and Strawberry hulls for finishing 
touches. Plastic ones can be bought from specialist 
confectionery shops or, if you want entirely edible fruits, 
make your own. Cloves snake suitable stalks and calyxes 
for applet and pears. Silvers of angelica can be used for 
hulls. 

Place the completed fruits on a tray and allow to harden 
before wrapping and storing. 


Petits fours 

Prettily coloured and interestingly shaped marzipan pts'its 
fours are delicious to eat with after-dinner coffee. Here 
are a few traditional shapes, but it JS fun and easy to invent 
your own designs and colour schemes. 

Chequers. Divide the marzipan in two. I.cave one half 
uncolnured and colour the Other half dark brown with a 
little cocoa powder or gravy browning powder Knead 


through to get an even colour. Make each piece into a 
roll about u;cm [^in] in diameter. Place the rolls side by 
side and push firmly together to join. Cut in half and 
arrange fine halt on top of the other to give alternate 
colours, like a Battenberg cake. Push together firmly 
with a palette knife and shape into a smooth, straight- 
sided oblong of chequered marzipan. Then carefully cut 
Into slices abonc 6mm [din} thick. 
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Marbles. Divide rhe marzipan into two, three of four 
pieces — not necessarily of equal sine - *nd colour each 
differently Shades can"be contrasting or subtly blended. 
Lightly knead the fear pieces together to obtain a 
swirling mixture of colours without amalgamating tliem. 
preak off small pieces and roll tllfiJU into small multi¬ 
coloured baits. Making marbles is at) excellent way of 
using up marzipan trimmings. 


Stuffed dates, Slit the dates, remove the stones and stuff 
the centres with plain Or coloured marzipan rolled Into 
the appropriate shape. Alternatively you can cut the dates 
In half to remove the stones, and sandwich them back 


3 #» 

Popular sweets [candies] which originated in trance, 
truffles usually have a base of chocolate which is flavoured 
with rum, although nuts and other spirits may be added 


Catherine wheels. Divide the mataipn into three equal 
portions. Using vegetable-based food dyes which are 
obtainable from a pharmacy or general food store, colour 
one patch of marzipan bright green, rbe second pill k and 
leave the third uncoloutcd. Roll each piece into atl oblong 
of equal slice. Place one on top of the other and press 
lightly with a rolling pin to seal The layers together. Trim 
the edges to shape if necessary then roll up tightly like a 
Swiss [jelly] roll. Cut into sliocs about 6mm [Jin] cliick. 
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the impropriate shape. Alternatively yon can cut the dates 
jn half to remove rhe stones, and sandwich them back 
together with marzipan, This method uSCS JTCWC 
marzipan. 



Stuffed walnuts. Make a sandwich by pressing two 
walnut halves into a small oval of plain or coloured 
marzipan. 

40 


truffles usually have a base of chocolate which IS flavoured 
with rum, although nuts and oilier spirits may he added 
to the chocolate. The sweets [candies] are mOSl orten 
ball-shaped and may be coated wirb chocolate vermicelli 
[sprinkles] orcocoa powder, 

Truffles with whisky 

Truffles with whisky arc surprisingly potent and they 
make the ideal accompaniment to strong after-dinner 
coffee. 


You will need: Mttric/ISK US 


Daek [semi-sweet) cooking 17 j gm/6ox 

chocolate, melted 

Egg yolk t/t 
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Truffles with almonds 

Kick EJCoiH.es with almosids arc really delicious and 
would make a welcome gift. 


You will need; 


Metdc/UK US 


Coosa powdec 

Finely chopped blanched 

almonds. (tablespoons) 

Almomi essence (teaspoon) 

Marzipan 

Sugar Syrup 

Sugar 

Water 

VaniJk essence (teaspoon) 


zjgm/ioz 


4 tbtp 
z 


4/4 1 

i 2 jgm /4 Oz 

71 gm/joz £cup 

75gm/$flr>z | cup 

4/4 4 


[ 7 ] First prepare the sugar syrup. Dissolve the sugar in 
the water in a small saucepan over moderate heat, 
stirring constantly. 

Q Increase the heat to high and bring the syrup to flic 
boil. Boil the syrup until the temperature reaches ioe°C 
[z ] j *F] or a little syrup dropped in cold water forms a 
short thread. 

[J Remove die pan from the heat and jet aside to cool- 
H Meanwhile* in a medium-jized mixing bnwf 3 ^dd tlic 
coorwi powder* almonds and almond essence to the 
marzipan. Using your fingertips, mix die ingredients 
until they are well blended. 

Break oeT small pieces gf the truffle mixture and form 
them into ]fi balls. Dip the truffles in the: sugar syrup 
and place them on a serving plate. 

Q Set aside to cool completely before serving. 

Truffles with rum 

Possibly die most popular of aH truffles H truffles with, 
rum are easy to make and look very professional. 
Chocolate vermicelli [sprinkles] arc tiny strands of 
chocolate which may be bought from most groeers. 


You will need: 


Metric/UK US 
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A twvp/r'ms of mttft [™&} Jtsivufm? wi/k ww, 

ft jut 1™/ spirits tikt s^{fy pdi/e. 


Unsalted butter (tabluSpOOns) 
cut into smal l pieces 
Icing (conFectioners 7 ) sugar, 
sifted, (tablespoons) 

Whijky (tablespoons) 




2$ gm/l 0 £ 
&\6 


X 

6 


x 

1 „. 


Dark [sem i-&wect] cook Jog ? 2 j gro/So# 

cliocokrcj inclrod 
jng [confcctjo™^] SUgMT a/i 

(tablespoons) 

Rom essence (teaspoons) 1 4 /t 4 

Chocolate vernued U j ogm/ioz 

[sprinkles] 


ii 


□ Combine the melted chocolato, sugar and ram essence 

! --l J 1 . j ■■■■ .-l. .T ■ k j ■■■■ . J-. . J _l !-.j ! j 1 ■■ air I 1 1! -i. j-_ si lTr.-..-. Jj.j n. — 
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SiIGcxl (tablespoons) 

Whisky (tablespoons) z[ z i 

Cocna powder jogm/zOi ^ cup 

l_J Combine the chocolate, egg yolk, butter, Sugat aild 
wh i?kv in a medium-sized mixing bowl, 

Lj Beat the mixture, using a wooden Spmin, until the 
ingredients a re thoroughly combined. 

Q Sot the bowl aside For 2j minutes oc until the mixture 
has almost scr, 

□ Using a teaspoon, scoop out small pieces of the 
mixture and, using your hands, shape them into jo COrk 
shapes. Place the cocoa powder on a plate. Dip the cOrk 
shapes in the powder to coat them completely, shaking 
off tlxe excess, 

□ Place ilxe irulfl.es in % servi og dish and serve. 


□ Combine the melted chocolate, sugar and rum essence 
in a medium-sized mixing bowl, Using a wooden spoon, 
stir the mixture until the Ingredients ara well blended. 

□ Set the mixture aside for i ? minutes or until it has 
almost set. Using a teaspoon, scoop out small pieces of 
tlxe mixture and, using your hands, shape them into zo 
halls. 

□ Place the chocolate vermicelli (sprinkles] on a plate. 
Dip the balls In the vermicelli [sprinkles] to coat them 
completely, shaking off any excess. Place the ttufil&s in a 
serving dish and serve. 

Truffles with coffee 

Tittle sweets [candies] made with fondant, truffles with 
coffee are flavoured with liqueur. If you want the flavour 

4 * 
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of coffee but not the expense of buying a liqueur use 
1 teaspoon of instant coffee powder dissolved ill i 
teaspoons of hot water instead. 


Sweet biscuits [cookies] 
crumbled 

Sultanas or seedless raisins 


■jogm/iOz -Jcup 

jogm/aoa -^Cup 


You will need; 


Metric/UK US 


5£;gfTi/So^ 

1/1 


Fondant, wiO Vl 
C odec-flavoured Jtqucur 
(tablespoon) 

Light brown sugar (tablespoon) 

Finely choppedblanched 
al moods (tablespoon) 

Coconut-desiccated [shredded] jogm;' 50 « 


l/l 

l/l 


1 cup 
1 


? cup 


□ place the fondant in a medium-sized mixing bow! 3 nd 

Sprinkle over the liqueur, sugar and almonds- Using -„ -- 

your fingers, work all the ingredients together until the and, using yOur hands, roil them Into lS balls. Place the 


Q Combine the milk, -cocoa powder and butter in a 
medium-sized saucepan. Place the pan over low heat and 
cook, stirring constantly, until the ingredients arc 
thoroughly combined. Increase the heat to moderate and 
bring the mixture to the hoi l, stirring constantly. Cook 
the mixture for j minutes, stirring constantly. 

□ Remove the pan from the heat and set aside for io 
minutes Or until the mixture is cool but not firm. 

0 Stir in the biscuits [cookies] and the sultanas or 
raisins and beat well until che ingredients are thoroughly 
combined. Set aside to cook completely. 

□ Using a teaspoon, scoop out pieces of the mixture 


mixture is thoroughly combined. 

0 Break off small pieces of the fondant mixture and roll 
them into 1a balls, 

0 Place the coconut on a plate and roll die balls in it to 
completely coat them, shaking off any excess, Place the 
truffles in a serving dish and serve. 

Truffles with ftuts 

Quickly made svvccls [candies], truffles with nuis arc 
ideal foe serving with after-dinner coffee. 


sweets [candies] on a serving dish and serve, 

Trucial dainties 

These little sweets [candies] made with fruit and coated in 
chocolate are delightful to serve with after-dinner coffcc- 
Candied kumquats may l>c bought from speciality food 
shops or ftom Chinese food stores. 


You will need: 


Metric/UK US 


Dark [semi-sweet] cooking 
chocolate, broken into 
pieces and melted 
Chopped hazelnuts 
finely chopped 
Finely chopped walnuts 
{tablespoon) 

icing [confectioners'] sugar 
Vanilla essence {teaspoon) 
Single [light] cream 
(tablespoon) 


i 2 jgm/ 40 a 


i jgr^/ ] oz 

^cup 

V 1 

1 

J OgTilfzOZ 

J^cup 

m 

i 

ib 

1 


You will need: 

Metric/UK US 

Dark [semi-sweet] cooking 

rz^gm/^Oz 



Candied kumquats 

12/12 ¥2 


0 Place the melted clioooktc i n a. small mixing bowl and 
seL aside for 5 minutes or until it has thickened slightly, 
but not set. Pierce a kumquat with a skewer and dip it 
into the chocolate. Place chocolate-coated kumquat on 
lightly oiled greaseproof oc waxed paper and set aside to 
cool completely, €oat the renaming kumquats in tint 
same way. 

0 When the sweets [candies] have set, remove them 
from the paper and place ill small paper or waxed cases. 


Matrons glaccs 

These luxury sweetmeats are the ideal accompaniment to 
sophisrioated dinner parries and festive occasions served 
With Strong after-dinner coffee or liqueurs. They also 
make a delicious dessert if chopped and mixed with ice* 


0 Combine the chocolate, Imaclnuts, walnuts, sugar, 
vanilla essence and cream in a medium-sized saucepan. 

Stir the chocolate mixture gently, with a wooden spoon, 
until the ingredients are thoroughly co mbined. 

P Set the bowl aside to cool for "20 minutes or until due cream or covered with whipped cream, 

mixture has set. ^ - -~ " " “ 7 

P Spoon small amounts of tile truffle mixture out of the Yon will need: Metrio/UK 

bowf and, using lightly oiled hands, shape the mixture —^ — “’ 

,.UI. ' fl-,**mnrs: iSOFm/l lb 
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r_ | ipooo smajj amoums cu me [tunic mjAtatc uut ui me 
bowf and, using lightly cited hands, shape the mixture 
into i i balls, 

□ Place the truffles un a plate and chill in the refrigerator 
for jo minutes or until they aee. firm. Remove tlie plate 
from the refrigerator and serve. 

Truffles with raisins 

Truffles with raisins may be served as part of a selection 
of cakes and biscuits [cookies] or on their own. 

You will meed: Mctric/UK US 


Condensed nliik a joml/jflos: £cup 

Cocoa powder (tablespoons) z ji 1 

Butter ajgm/ioif atbsp 

43 


X Ull Win." w “ 


Chestnuts 

4 S°g m / 1 lb 


Vanilla sugar yr castor 

£, 2 jgm/ 30 z 

I tLLp 

[fine] sugar 

Glucose 

22 jml/Sft oz 

I tap 

Water 

] j oin] / j El oz 

$ cap 

Vanilla essence (teaspoon) 

1/1 

1 


□ Slit the chestnut skins without cutting the nuts. Place 
in a saucepan, covet with water and boil for 2 j minutes,, 
then peel off the skins, 

Q Place the sugar, glucose and water in a heavy-bottomed 
saucepan and stir over low heat until dissolved. Then 

Packa^_yottr marrmsi gltifii fflf Kintty of the wayt Urc will slwwjGN- 
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Chocolate balls 

Delicious roelt-m-thtmouch treats which maky a superb 
accompaniment to after-dinner coffee- 

You will need: Metrte/DK US 


Plain [semi-Sweet] chocolate 
Gutter 

Egg yolks 

Tablespoons Sugar 
G raced zest of orange 
{teaspoons) 

Chocolate veimicellj [sprinkles] 
(tablespoons) 


i7fgnV6oz 

3 ajgl 

>{* 

ij b 

*/* 

ih 


\ cup 

J 

3 


1 . Tor fowuft/p /w (7 f?tedit(M-$i%td saucepan btai fhi faar t 

ginger md ham pda r/iio tk mtUtf batin', srtgtr titkl g>!dw 
[light fiSi/r] syrup anti/ smMth. 


□ Soften the chocolate anti butter in a smell bowl over 
a pan of boiling waicr- 

□ To a separate bowl, beat the egg yolks and sugar 
together. Cream in tire melted butter and chocolate and 
add the zest of oratige. Place the mixture in the refrig¬ 
erator until it begins to solidify but is not set hard. 

□ Occasionally moistening your hands with cold water, 
take small lumps of die chocolate mixture* form into ball 
shapes then roll thorn in the vermicelli [sprinkles] until 
owted. 

Brandy snaps 

These attractive, crisp hiscuits [cookies] may take a bit of 
time and trouble to prepare* but they are well worth the 
effort- Filled with brandy-Ravouted cream* they may be 
served as a special dessert- 


You will need: 


Metric/UK US 


Bulicr 7jgm/jOH 

pl us t tablespoon 

Sugar jogna/202 

Go!den [light cortl] syrup 75ml/J.H OH 

Flour jogm/zOfc 

i~~"' _i-n.L-.j-i.-l JL-! n rr.ii- l' + jirt l« P-. i"i r"i -Tl 1 T ll 


i cup 


i ,:VLL P 
| cup 
■Jr Cl-Lp 


Afiir baking jff ^ £ tfjif 

from fire ba&irtg sAttf iW our/ It jp/fl/r/ iu&ftwwtfd fr&tdtn 
j^auv Anwrfc. 
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bri ng the mixture to the boil. 

□ Add the chestnuts ftnd vanilla, essence (if plain sugar 
was uel-mI} and boil for io minutes. 

□ Lift out the chestnuts and plate on ft wire rack to 
drain tor £4 hours:. 

Q Nest day being the syrup back ta the boil* add the 
chestnuts and simmer far 5-10 minote^ untd the nuts arc 
wcU-coated. 

□ Lift the chestnuts ante k wke rack, and, when rhey 
arc quite dry and cold transfer co an airtight container 
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kjOlUCn [Jig^c corn| syrup 
Flour 

Ground yingcr (teaspoon) 
JuktOt"4 a lemon 
Doubk [heavy], cream 
Brandy (tablespoons) 


7-5 J LEL, 1 j.n iJ-A ^ ‘•-LJ-t’ 1 

jcgtn/aOii ^ eup 

l/] T 

[ 7 s on £ cup 

ijz z 


[~~| Preheat the QVfttl to moderate Gas Mark 4 , 
^jO°F]. Grease a large baking sheet with half the table¬ 
spoon of butter. Coat the handle of a tong wooden spoon 
with the rest of the tablespoon of buitfit. 

□ In a med i urn-sized saucepan melt the remain ing butter, 
the sugar and golden [light corn] syrup over moderate 
heat. Remote the pan from the heat 9 lid beat in the flour, 
ginger and lemon juice. Continue beating until the 
mixture is smooth. 

44 
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: 4 r Dt'Oj? of if# Mix/nrv & t-wf/m'd itiitJtig 

ItefrJfig .-rtW i? i 'irw [r/.^J sftfji? ktfn-'wn jwjflftw.yft? fur 

tJ.vy ‘txpatotOH tAj 


4, PffiO S.i 1 * iTtilA-'?! fic.'lWM-ftf I Wf£? ftt'a$([)!, ft.'ti* 

l' 0 ?& wk if /.i'f i.'Tc?w!y SMlfis. .i™ ,^X? 

I- i':V/ /■:V 1 r r,'Vj-. 


Q Orop teaspoonfuls of the mixture on to the buttered 
liaklng shfifitji leftvi fig ft bout 20cm [4m) between each 
teaspoonful, 

Q Place the baking sheet in rhe oven and bake for 5 
so 10 LYijmiccSj. of until the biscuits [cookies] jure golden 
brown. 

f7) Turn off she 3 teat and open the oven door, but leave 
die biscuits [cookies] in the oven to keep them warm. If 
they are allowed to eool they will harden and. break, 

Q With a palette knife, remove one brandy soap at a 
time from the baking sheet and curl lc around the buttes:- 
covered spoon b a ilk Lie. Slide the brandy snap off the 
handle and on to a vite cake rack. Repeat the process 
vnth file other brandy S]tap.$, using additional buffet to 
coat the handle cadi time. 

Q Just before serving beat the cream with a wire whisk 
or rotary beater until it is very thick. Add the brandy 
and continue bearing the Cream until it h Stiff Fill a 
forcing bag with [lie bandied cream and pipe it into both 
end& of the brandy snftps. Serve at once. 

Sugared almonds 

Almonds with a sugar oc honey coating have been known 
from earliest rimes and were recorded as having been 
served in Ancient Rome at family celebrations. Hand¬ 
made sugared almonds may not look as beautiful jus ihe 
commercially made variety* * btLt they surpass them in 
flavour and restore, They can be stored for about a week> 
in an airtight jar, 


You will need; 

Metrio/UK 

us 

G r^nulated sugar 

4jogm/i lb 

a|cups 

Water 

e a 5111!/4 FI oa 

£eup 

Cr.n.fiamon {teaspoon) 

>/* 

T 

Unblanchcd nlmonds 

4jogm/i lh 

^ CUpS 


□ In a saucepan over low heat dissolve the sugar in the 
water stirring constantly, 

□ Add the cinnamon,, srir h raise the heat and briskly boil 
the syrup until it falls from the spoon in thick drops" Add 
the almonds and stir until they am vt-eiL coated. 

□ Remove the pan from the iient and continue stirring 
until the syrup dries inco sug3t. 

□ Put the almonds in a sccve and shake to dislodge the 

excess Sugar. Pun the excess SUgftt back in the pan, add 
a little water and dissolve ngain over n low beat. Raise 
beat and boil unrii the syrup clears. Add the almond*, 

*tir again until ebe almonds tfte ct^ated. I-eave to cool 
ft fid dry. 
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41 L Ks i'iUL'lL. IjtilVl- L 1 . i" l _L. ll .JJ. 


ITLJl L'.^L.J J L UJJ LJL L.LJ 

and dry, 

Turkish delight 

This eastern sweetmeat is now as popular in other 
countries as in Lrs country of origin. 


You will need: 


Metrk/UK OS 


Gelatine powder 
Water 

Rose water (teaspoon) 
Sugar 

A tew drops of vanilla or 
peppermint essence 
A few drops of cochineal or 


aitgm/ioi atbsp 

i7jmL/rofloaj i^cups 

]/i i 

4Sogm/iJb letups 


4 ? 
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edible gdscn colouring 

Qiopped nuts 2 j gm/i oss J cup 

I oing {cOrtfcct ionerS J ] sugar z 5 gtt)/1 osc £ cup 

Cornflour [cornstarch] zjgm/jOK £cup 

□ Lightly grease an ] S-aoctn [y-Sin] sqonce tin, 

[j Place gelatine ponder, water, rose™ter and sugar ill 
a saucepan. Heat gently, stirring all the time,, until the 
gelatine and sugar arc completely dissolved. 

Q Increase che heat and bring to the L>oi I ■. without 
stirring, 

□ Immediately reduce heat and leave to simmer For 
20-1 j minutes. 

□ Remove the pan from the heat. Stir in flavouring and 
colouring £nd leave to cool for j minutes, 

□ Strain the mixture into a bowl. Quickly at id in t)tc nuts 
and pour into the prepared tin. 

□ Leave to set firm for 24 hours before cult tog into 
squildCS.. 


p Toss (he squares in mixed sieved icing {confectioners’] 
sujjar and cornflour [oornsta rob). Pack into an airtight 
container, sprinkling extra sugar and flour between the 
Layers. 

Quick creme de menthe tutkish delights _ 

These exotic sweecs [candies] conjure up visions of 
leisure and luxury. "Hiey should be presented on a 
decorative ptfper doily on s serving plate. 


You will need: 


Metfje/UK US 


Butter (teaspoon) 

Sugar 

Water 

Lemon [uice (teaspoon) 
Gelatine, dissolved in hot 


water 


1/1 1 

jyOgm/dOH 2 cups 
iajml/ftfloz tcup 
1/1 i 

2 J gut/* 03 
njtnl/^fl o?- -Jcup 


Crime de menthe (tablespoon) 1 /1 
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Syrup 

0 For every pound of fruit make a syrup with 275 ml 
/iofl 03 cups] of the reserved cooking waiter and 
ft cup] of sugar. Place the water and sugar in 
a heavy based saucepan* bring to the hoi! slowly anti 
cook over moderate heat until a thick syrup forms. 

Candying the fruit 

0 Four the hen syrup over the fruit (make sure it is 
covered with syrup) and leave for 24 hours, 

□ Evc^y day for 3 day^ drain off the syrup into a 
saucepan and add Icgm/zCz [■£ cup] nf sugar each rime. 
Briug to the boil and pour the syrup over the fruit . 

0 On the jth day, drain off the syrup inro a saucepan and 
add 7 Sgm/) 05 t -cup] of sugar. Bring £0 the hoi! and 
when rhe sugsr k dissolved pour over the fruit, 

0 T,eavc for 1 days* repeat the process and have the 
fruit soaking in the syrup for 4 day*. 

To dry 

0 Using a slotted spoon lift the fruit out of the sy£up 
and spread it out on clean dry baking sheers. I-cave the 
fruit to dry out in a very cool oven 30°C [cooT 7 ] 
or in a warming Cupboard. Turn die fruit QCCSSlusially 
3t dries on all sides. It h ready when it is really dry and 
not sricky. 


Drops of green colouring 2/1 2 

Tcing (confectioners 7 ] sugar jogm/203 ■} cup 

Cornflour [cornstarch] 2 5 gm/103 -f cup 

0 Grease ft 15 x 20cm [£ >: 8irt| baking tin witli the 
butter and set aside. 

0 Place the sugar, water and lemon juice in e heavy 
medium-sized saucepan. Place the pun over low heat and 
stir ihe mixture until the sugar lias dissolved. 

0 Increase the heat to moderately high ftnd bring die 
syrup to the boil. Boil the syrup until the temperature 
registers lift*C [a6cT] on a sugar thermometer or until a 
liede syrup dropped into cold water forms a hard ball. 
Remove die pan from the heat and leave it to stand for 10 
minutes. Stir in the gelatine mixture, crime dc menthe 
and green colouring and beat well, with a wooden spoon, 
nmd the mixture is evenly ml^^d. 

0 Pour the mixture into the greased baking tin and 
leave it to sci Jn a cool place for B hours or overnight. 

0 Sieve the icing [confectioner^] sugac and. cornflour 
[cornstarch] on to a working surface- Turn the turki&h 
delight on the board ajld cut lc into 2.5 cm [iin] cutbea. 
Toss the cubes in the Sugar and corn floor [cornstarch] 
mixture until each cube is thoroughly coated- Serve the 
turkish delights Immediately or wrap them in waxed 
paper and store in ftu airtight cants incr until needed. 



This is an old-fashioned way of preserving fruit in a 
thick sugar syiup, and while the process takes several 
days the preparation itself is very simple. 

One cm buy candied fruits in the shops, but because 
they are usually impaired chcy arc expensive. Made at 
home when the fruit it in season it is very economical. 
A selection in the stare cupboard means you have 
attractive colourful decorations for sweets and puddings 
(dessertsJ, additions to cakes or a sweetmeat to be served 
OalitS own after dinner. 

The fruit 

Fruits used for candying should be firm and ftt the peak 
of their perfection. The firmer fruits give 1 more suc¬ 
cessful result than the toft fruits such as raspberries* 
strawberries-and blackberries. 

Apricots, cherries, peaches, pear*, pineapple and plums 
ate ideal and the fruits Khould he prepared as for cooking. 
Depending on the size of your bowls, it is better to 
f:\rcpajte fruit in smaller quantities, otherwise you may 


To store 

0 Pack the fruit In wax or cardboard cartons! csch layer 
Separated by a piece of greaseproof or waited paper. 
■Cover with a lid or piece oi pApor tied round with String. 
Ic is Important that the containers not airtight, 
otherwise the fruit might go mouldy. 
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Dcpcndbig on the size of your bowls h it h letter to 
prepare fruit in smaller qusntitic^ otherwise j'Oul may 
find h difficult to keep topping up the syrup. Small 
fruits such as cherries onty need stoning, t Jtfger fruits - 
3j>tEC0ts ? pluatiSj peaches - should l>a peeled and then 
halved or quartered, It is better to candy each feuir 
separately* otherwise the flavour of each will be lost. 
Weigh the fruit and place it in a saucepan. Cover with 
cold water* bring to the boil and simmer nnciE the fruit 
25 just soft - take race not to overcook the fruit ns the 
end result will no: he so successful. Drain the ftuit into 
a heaipKOof bowl and reserve the cooking water, 

Left ■ TftrAis& dc/lg'frt t fb? jimtXMntfxff of sxq fixbr&mft. 
Right : Candnrf.'fnafs „!Vl?^ ff super fabfc 



47 


Web Site Content Other Than Previously Copyrighted Recipes © 2003 by Atlan Formularies, P. O. Box 95, Alpena, AR 

72611 

Email: glenda@glendaskitchen.com Phone: 870-437-2999 Fax: 870-437-2973 


Back 

ID 

Home 

■ a 

_ 

l 

Next 


http://www.glendaskitchen.com/candies/page0047.htm (2 of 2) [9/12/2004 7:21:42 PM] 















Home Candy Making: Page 48 



Home Candy Making: Page 48 


Crystallized fruit Decorated fondants 

□ This gives a sugary finish to the fruit which makes an Sty red in an airtight tin tSiesc attractive and easily wide 
attractive gift if packed in pretty boxes. Dip the dried sweets [candies] will kt-ep foe up to two weeks. Delicious 
candied fruit in boiling water, drain well and coat each to eat with after-dinner coffee. 

pieceo:'f™iewithsogaf. Y »u willed, Metric,UK US 


^ohdemts 


Sugar 

Water 


4 j Qgrnj 1 lb 2J Ctf ps 
02 ^ cop 
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Cream of tartar (teaspoon) Af% ^ 

Pcppcrm i nt, vanilla, al monel, 

orange or lemon essence ■}■/£ -]r 

(teaspoon) 

Drops of food colou ling of yoor £-4/2-4 £-4 

choice 

Decorations such as sugared 
voilets, roses, or mimosa balls, 
or nuts such as almonds Of 
walnuts 


Q] Measure the sog&r find water into a large heavy- 
gauge pan. Stic over very low heat until die sugar is 
completely dissolved. 

Q Then increase die heat- and biing the mixture to die 
hoi I, without stirring. 

Q Sprinkle on die cream of tartar and continue lmiiing, 
without stirring, until the Sugar thermometer reads 
1 i4°C-11;°C [ijS^-a^O^P] or tSifi mixture is soft hall 
consistency (fig.t). 

□ Remove the part from the heat and stir in the davouri ng. 

□ Pour the foridant on to a cokl, bard working surface 
which lias been sprinkled with a little cold water. Do not 
scrape out any fondant which remains in the bottom 
of the pan. 

□ Sprinkle the surface of the fondant with a few drops 
of cold water and leave to cool for t hree minutes. 

□ Work the fondant with a spatula, bringing the mixture 
into the centre from the edges (fig, a). 

□ When die fondant goes white and opaque, knead it 
with your hands until smooth (bg, 3), 

□ Divide the fondant in half. Sprinkle £ drops of food 
colouring on one half ami knead umil evenly coloured 

4}- 

□ Flatten the mixture into a large disc shape and cut 
into shapes with small fondant CiUtCCS. 

□ Thorough Ly wash the food colouring from your hands. 
Leave the rest of die mixture white Or blend ill z drops of 
another food colouring, then cut into slopes ft$ before. 

P After 1 hour, decorate the fondants with Sugared 
flowers or outs to complement the colourings and 
flavours. 

Violet creams 

A classic sweet [candy] made with fondant, Violet 
creams taste delicious. If you cannot obtain violet 
essence, substitute van i Ik essence. 


You will need: Metric/UK US 





Fig, 2 Work thi iookd fondant until 
it turns white and opaqnt. 


g. 3 Knead Use fondant thoroufsiy to 
waki it sompktiiy smooth andpiiahh. 


Pig, I Tttf tins consistency by dropping 
a teaspoon of it into a dish of ceidw&Ur. 


Fondant 4 j 0 gm/tlb 2 cups 
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Fon-danc 4 j ogm/ [ lb 2 cupa 

Dcops of purple food colouring 4 f 4 4 

Violet essence (teaspoon) i/i £ 

Crystallized Violets *4/*^ Z4 

□ Place [lie Fondant on a working Surface. Using the 
heel of your hand* hocad the colouring arid essence into 
the fondant until the colouring is evenly distributed. 

P Break off sjualt pieces of the fondant nod Shape than 
into WLs- Press a ctystalllMd violet on top of each 
fonrtanc hell. 

Q Set aside to harden for I hour. Place the violet 
creams to little paper eases and store In an airtight tin 
until required. 


1 fvrSfffTMh ilcJr 

'Bn vlafrffiS 

If 

jh* 

i 





Fig, 4 K/iitirf h wkttring ami tat into 

Sfid pH}. 
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Most of ibc swcccs [candies] and confectionery you have 
made v- r i13 have been for your own pleasure and in¬ 
dulgence, but some you will want to give as presents to 
your friends and family. Hand-made sheets [candies] are 
a suitable present for any occasion, Simple or lavish, 
sweets [candies] made by you, decorated and presented 
attractively will say 'thank you' or T love you* in a ninth 
more personalized way than store-bought sweets [candies] 
and confectionery. Fresh ingredients, imagination and 
careful cooking will create original and speckd flavoured 
delicacies - a delight for adults iis well as children, 

The gift of lumd-madc goodies, however, is not the 
only pleasure, for the container will last as a pretty 
memento long after the food Jtas been eaten. Presentation 
is as necessary as the contents to make any food gift a 
highly appreciated treat, These sweets. |cnndies] attrac¬ 
tively presented will not - only make them look more 
inviting hut also will keep the sweets [candies] and 
confectionery in good condition. Cling film, waxed and 
non-stick papers arc most effective as they keep sweets 
[candies] really airtight, Tf you give these wrappers 
decorative finishing touches by covering rhem with 
tinfoil, gold, silver, brightly coloured or patterned - you 
wilt enhance their lookS, 

Making your own l>o*cs nod bows wiii convince your 
friends that you have hidden talents, We will sEiow you 
howto make boxes of all shapes and sizes, round, square, 
oval, petal and cone-shaped for the different varieties of 
sweets [candies] and confectionery you will have made. 
Ribbon bows or perhaps even a spray of lowers will add 
the finishing touch to a present made by you. We will 
show' you how to make your own bows as well as giving 
you other suggestions on bow to present your sweets 
[candies]. 


Such as a scalpel, against a metal ruler. Be sure to keep 
you r fingers behind the cutting bladc- 

If Too much pressure is put on the cutting tool and you 
have cut boo deeply, the cardboard will simply divide In 
two. On the other hand if the cardboard Is scored too 
lightly, it will not bend successfully. 

A little experimentation will soon reveal how much 
pressure to use with different sorts of cardboard. 



Suitable cardboards 

Boxes can be constructed out of varying thicknesses of 
cardboard, depending on The type and size you art making. 
Small boxes with flaps should be made of cardboard 
about the thickness of a cereal packei, Thick Cardboard, 
such as mounting board, is not recommended for boxes 
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[cati dies]. 


jMateg youft oun bojaes 

Scoiing 

Most heavy paper and cardboard is made up of layers, 
rather Jike a sandwich, The aim of scoring is tu cut 
through one of the outer 'bread* layers, leaving the rest 
intact (fig. i). 

Once the cardboard has been scored it Cftft be bent 
accurately and this is rbc essential teclmiqufc to learn when 
malting hoses. 

To score, mark rite line to be cut in pencil* then* draw 
along the line lightly with a mur-shaip Cutting tool. 


about the thickness of a oere.il packet. Thick Cardboard, 
such as mounting board, is not recommended for boxes 
with flaps, 1 because rhe daps fend TO drop off quickly, 
1 icing attached only by a thtn scored layer ofcardboard. 

If using thick cardboard with a coloured surface for a 
hoot without flaps the scored Hues Will illOw white, so 
use the type which is coloured throughout unless the box 
is to be covered on completion. 

You can begin making boxes out of any Stiff paper or 
cardboard to hand, but there arc numi r Suitable card¬ 
boards on the market winch wjl| probably make, a better 
job of LC. 

DilTcrcat suppliers have different names for their 


A bovc; bhsv in band utiditM'afJtor tntdbasfd. 

Left: A. dalhhijtddiii/Iaj oj/bf puckngpdwaits \ftstidm\- 
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products, There arc many different good quality card- 
boards stumble for swail boxes- Some coloured through¬ 
out, and tlicy come in a ’wide variety of shades and go up 
to thicknesses of about 5 mm [£in]. 

Other types oome lo pate colours, in two thicknesses. 
White card is also available in sheets of about 5 70 mm X. 
72 jmm [about x% x agin]. 

Check what types of cardboard your IckuI art Suppliers 
has and ctioose from them. 

Glues 

When it comes to sticking boxes together, PVA Wood 
adhesive Is recommended for working with catdboard > 
and rubber solution is the best thing for sticking down 
paper coverings. There are several animal-based glues on 
the market which are designed especially for paper work. 
A thick mixture of wallpaper paste can also be used for 
sticking heavy wallpaper coverings, but it will cause 
bubbles to form on thin paper and can make tlte card¬ 
board bubble if Ills too liquid. 

Making the boxes 

You will need: 


Steel ruler 

White or coloured cardboard 
Animal glue or wood adhesive 
Rubber solution adhesive 
Scalpel or sharp culling tool 
Various types of adhesive tape 
A pair of compasses [compass] 
Assortment of fancy papers 
Coloured pencils 


One piece boxes 

□ In this type of box, the lid is virtually an extended flap. 
Dnw the pattern in %.a wirh all squares equal in size. 



□ Cut along solid lines; score along dotted lines, Fold 
and stick as in fig. ja and b, 

□ This pattern can be easily adapted to other proportions 
(fig.jc). The main point to remember is that the sides 
must ail be the same depth and the lid must tmteh the 
base. 



http://www.glendaskitchen.com/candies/page0052.htm (1 of 2) [9/12/2004 7:22:03 PM] 


































http: //www. glendaskitchen. com/c andies/p age0052. htm 




Web Site Content Other Than Previously Copyrighted Recipes © 2003 by Atlan Formularies, P. O. Box 95, Alpena, AR 

72611 

Email: glenda@ glendaskitchen.com Phone: 870-437-2999 Fax: 870-437-2973 


a 

Back 

ID 

Home 

■ a 

_ 

l 

Next 


http://www.glendaskitchen.com/candies/page0052.htm (2 of 2) [9/12/2004 7:22:03 PM] 










































Home Candy Making: Page 53 



A simple be™ 

p To snake the box cut a j 6 cm, [i^in] square of paper, 
Fold eke diagonals* open out and then Fold the corners 
Into the centre (fig.]). Open out. You now bwc a square 
loidcd diagonally within the paper square. 
l3 Now fold each corner to the far aide of the inner 
square (figr*). Finally* fold each corner to the nc?r side of 
the I oner square (fig- 3 ). 

I \ On one cornet* make cuts two squares deep on ei diet 
side ol the centre fold (fig.j). Do the same 00 the corner 
opposite this, 

□ Fold the two sides without cuts inwards along 
editing crises (fig. 4 ^ Fold over the ends of these sides 
ngaio. Fold the remaining two corners along cttiscing 
creases and slot tire ends under the ends of the previous 
two sides (fig. 5 ). This completes the hox, 
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B oxcs witli se paratc ftapped lids Mgbt/y coimnd canit patted with tharfa! i trapping fripcrj haw 

Make ft separate lid by cutting chc pattern as m %. e . hetn t/sedfir w easjt-tMMtks petal bvxts m which to pmtnt 
Cut -along solid lines; score along dotted JitlCS. Draw the thtMteU [candies], 
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Make So separate L]d by cuxnng enc panem m hjj.i- 
Cut along solid lints; score along dotted Jincs. Draw the 
centre square i.Sram [-^ifl] larger ali round than has* of 
the box 50 that the lid will fit over it. Stick flaps inside lid. 
Covering boxes. If atitactivc cardboard is not available 
you csal USC something easily obtainable such as a 
cornflake jacket acid cover It in attractive wrapping paper. 
When covering boxes with decorative papers, remem¬ 
ber not to stick the covering to the flap arcas> or it will 
make the joins too bulky , 

Stick the covering to the box while it is still dat and 
assemble ihc box while the covering paper is still damp, 
when it will have more give. 

Draw your own shapes, pat terns and designs like five 
butterfly illustrated and trace tliem on to the box you 
have made to make them bright and gav. 

J4 


L.-Lt r/h j lt.> j s_■ c- ■:■ id j? ? -.■ ir-mu y■■ 

/M JWfft [rW/s j]. 
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Bticfc 


Petal boxes 

These chaiming^ little boxes with four petal tops and 
bottoms need th-s minimum of stick ins; because most of 
the flai>£ tuck neatly into one another. They am easv to 
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Bft.'/ujjy /? baste iv.iy/iy lid#r jwh kniz. 


Prfl 1 I---J I I .'.L. 


bottoms need the minimum of sticking because most of 
the fl^pS tuck neatly into one another. They arc easy to 
niake. 

Make them out of coloured Or white ca niboa l-d arid 
decorate them with lighthearted gummed paper motifs 
cut-outs from magazine £ h stars, spangles, sequins or 
anything else you can think of. 

The pattern given l& for a box measuring about 
^cm x 7 . Bern x 7 .3cm [x j x jin] square- To make your 
Own size box, keep these proportions but double or 
treble the measurements, or reduce them by half 

You will need: 


Rough paper for pattern 


J5 
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mi •> i&twff. 
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Ss 


Thin cardboard measuring about atcm x 3*cm [$£ x t tin] 
Pai c of con]] jflsses [compass] 

Haler 

Pencil 


Make the lid die same way as the base, but draw the 
inner drcic Tjnun [£m] wider in tad i an. Make the side of 
the li d about 1.3cm [^in] deep. 



Scalpel 
Cutting board 
Paper adhesive 


Q Following fig.a cur out a trial paper pal tern of rough 
paper first, as this will save precious cardboard. 

□ Draw the figure to the measurements shown, lightly 
indicating scoring Lines. To make accurate circular tabs, 
draw a square, the sides of which measure half the length 
of the top of one of the sides of the box (fig. j), Point 
A is half-way along one of die sides of that square as 
shown. Draw si circle from point A, with its tadius half 
the Length of the sides of that square. 

Q Store tightly along the orange dotted Hoes from 
underneath because tiiey are valley or sunken folds, and 
score lightly along die brown dotted lines from above 
because they ace mountain or peak folds, 
p Fold to form the box, sticking at the stick mg tabs. 

P Fold down the cop and bottom of the box. Stick the 
base. 

To make round boxes 

With a pair of compasses (compass], draw a circle on 
cardboard to make tlie bottom of the box. 

With the sarnie centre draw in another circle with a 
radius 1,3cm [|inj wider than the first onc- 
Cut a straight piece of cardboard die length of the 
circumference of the inner circle, plus a 1.3cm [^jn] 
overlap, and the height you want the box to be. 

Overlap the sides and stick them together to make a 
cylinder. 

To make a base if using thick cardboard, score on the 
dotted inner line of the base circle and cut oo tire solid 
outer line as shown in fig.t. 

Snip into the outer circle end remove alternate 
segments to make tabs as shown. Rend tabs upwards and 
stick to the base of the cylinder with the tabs inside the 
body of tine box. 

If using ebijmer cardboard, the base cao be V-notehcd 
(£ig.z). 


Covering round boxes 

Wallpaper is suitable for covering round boxes. It comes 
in hundreds of attractive designs and colours and will 
also add strength to the box. But wallpaper will not bend 
sharply and should therefore be butted at the side joins 
and cut right up to chc top and hottom edges of the box. 
Most thinner paper will bend easily, so when using them 
cut a circle of paper the same size as the box base with an 
additional 1.3cm [iin] margin all round. Cut tabs 1.3cm 
[£in] inco the circle, stick the circle to the bottom of due 
box, then turn up the overlapping tabs and stick them 
all round the sides to the box. 

Cut a strip of paper the length of the circumference of 
the box with a 1.3cm [^in] overlap. For the dq>da you 
can add an extra T.jcm [|fcn] for turning over the top edge 
to the inside of the box or you can cut it to the top of the 
box only. Stick round the sides of the box covering the 
turned-up tabs of the basc. 

Oval boxes 

Make these in the same way as round boxes - draw around 
an oval shape to obtain a pattern. 



£35 








Dotted fsxa fKitfifiiz jjvr/jVH.ij? r'-j-f--/ /& wrt.h ifr&Hgor inx. 

T.iv //.'■jAjjj r/,vj .6: /ft? xa.we - ^ ftiifc. 

Lining boxes 

Boxes enn be given an inner cardboard lining to make a 


http://www.glendaskitchen.com/candies/page0056.htm (1 of 2) [9/12/2004 7:22:20 PM] 


























Home Candy Making: Page 56 



Litiing boxes 

Boxes can be given an inner cardboard lining to make a 
recessed base and to make a stronger box. 

Make up die outer cylinder as before, but do not add 
the base yet. 

Cut the lining card 6 mm [^inl shorter and 3 mm [ : lj in] 
narrower than the outer cylinder. Bend into a cylinder, 
stick and then slide it in inside the outer box, leaving 
6 mm [^in] at the bottom (fig.j). Oat the base circle of 
card the same diameter as the outer sheik Push tliis base 
circle up into tlie outer cylinder until it is stopped by the 
Jinisig cylinder. Hold the base circle in place by sticking 
a circular lining rim of card 6 mm [£eo] deep inside the 
outer cylinder. The base is now firmly sandwiched 
between the lining cylinder and tlic lining rim. 
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cBoujs to wake 

Ready tied bows arc available, in different stylet and 
colours- here ere some to make for yourself. Use com¬ 
mercial self-adhesive ribbon, or use glue oc transparent 
rape that is sticky on both sides. 

Simplicity 

I.oop both ends of a short piece of ribbon. Moisten and 
attach (diagram l). Wrap a vciy short piece around tite 
centre and moisten or glue it securely {’diagram z}. 


Star bow 

Make a knotlcss bow, using acm [^in] or wider tibbon. 
Give each loop a half twist, fastening it underneath 
(diagram i). Loops will look like figure eights (diagram 
a). Repeat the process until you have six pairs, and attach 
diagonally. To make a variation of this use two colours 
or ribbon (diagram j). 




Figure eight bow 

For a ry. jem [yjn] bow, car a i metre a jem [ 4 ft] length of 
ribbon. Form a figure eight with one end. Moisren or 
glue and attach at the centre (diagram 1 }. Make another 
figure eight, a little smaller than the first, on top. Continue 
until you come to the end of the ribbon (diagram 1 }- 
Wop a shout piece of ribbon around the centre of the 
bow. Moisten or glue it securely (diagram $). 




Knotless bow 

For a rz.]cm [*in] bow, cut iz strips of ribbon i^.jem 
[11 in] long. Moisten or glue both ends of one piece and 
press to the centre (diagram. 1 ). Make another how and 
attach it to the one you have already made (diagram 2). 
Repeat until you have six pairs. Muistetl or glue the pairs 
one by one, and attach them diagonally (diagram >)- 
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Jl/faie Ibouis 


Spaghetti bow 

For a ] 1.5 cm {5 m) bow cot a icm (^in} wide piece of 
rihhon into [4 pieces each 40 cm [[ 6 Ln] long, Make a 
figure ‘r from each piece. Moisten nr glue and secure 
at the centre (fig.i). Moisten or glue and attach one 
Jjgu re £ B 3 crosswise At the centre of another (fig. a). 
Continue attaching figure ‘(Fs unrit bow is complete 


Buttctfiy bow 

Finch six libbon circles into oval shapes (fig.i). Moisten 
And Attach the six ovals At one end to form wing*. Make 
up three others. Cur body From black ribbon (fig.i). 

Cut A Strip of ribbon approximately ijcin [ 6 in] long 
for antennae. Fo Id in centre and form rings at both ends 
{fig.j). Altuch wings and antennae to body of butterfly 
shown in fig. 4 . 




Swirl bow 

Criss-cross four pieces of zDcm [siin] ribbon and stick 
together (fig.i). Join the ends of each piece of ribbon to 
form a ball shape (fig.a), Moisten rhe inside centre of the 
dtssrcross. Twist the top A quarter turn and press 
fi roily to the bottom {fig. $). 


Sunburst bow 

Make a knot less bow (already given). With sharp Sci£SorS> 
snip two slashes (from opposite directions) into the outer 
edge of each loop (fig. j). 




"73 



RnT 
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From left to rights Here N'-r tffttt/r&t&ISvWt' '-J fkf- k&w 
tr-i e/wiv f?.o?y /$ WffA&ffttfe ftw 

jTFf strfirittgjQtf HIE .vwke h WjW^McSJ *!«/ 
rfrj^ra;/ m/fflW'J JWf G7if JWV ril?fo$ fMtf q/ fM 

i™Wjr a/ffr'<ly 

ri\jVi-jr% aw/y f] j^mj^ /a ■yvr- iVfrT iV, 1 '^ /a axwt&er w 

,-j.y‘ jjvf^i'ijjv L^eyf. 

igt row [ .-'I m-/ T .7 fiWfr wrh/m <>v *&t 

tfii'ficrfiy Aajf.\ 

and rov, r : io/swr/rd k&fr'S. 

3rd row [ A sirin l'.'?w wittl frwpk a/ ftrf fMtnfQffouwiby inn 
SMwjwr$/ Ase.lt. 
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uggSMBS 


■ -.cU.v 


_ 




Trim the ends so that the paper excends slightly over 
the top and boccoiU: nf the box. Snip into the edges of the 
wrapping paper up to the edge* of the box (fig. j), Secure 
with paste oc tape. 

/?->) 
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1 


mv 


With tissue paper follow the s-ame method but cut die 
ton and bottom circles out Ot cftdd and cover these with 


Wrapping round and Oval boxes or tubes is an ast in 
itself and can be n little damning if you don't know how 
co go about it, but there ate several attractive ways of 
ockhng the pcobieitx 


tissue paper. 

To do this, cue two slightly larger circles of tissue paper* 
snip into the edges of the paper up to the edges of chc 
cardboard circles and turn the tissue paper under. Glue 
the circles eo the top and bottom of the box. This prevents 
the glue showing through. 


Round and oval boxes 

Using wrapping paper. Trace the top and boxrom of chc 
bras, nr cylinder acid tut out two circles (%.*)- 


Cylinders and tubes 

Wop the paper around two or three times. Tic the ends 
like cocker with ribbon or tie and flftce the ends of 
the completed gift wop or fringe them (ng.^). 


Fig, i 


Wrap the sides of the box, trimming the overlap so 
that it can be turned slighrly ffi^. 2 ). Secure with concealed 
tape. 
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Attach tho tildes to the top aod bottom of the box 
with pasteot concealed Ripe 
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Fig, 4 


'i'fs&v Mlvnrtif, r&ttfld ptirnM f& tiw 

aijfiffof .$/ wrapping, m/A fi'fa'ts #r mt& mi dtrltJr 




Pleated ends. L^ave in overlap at both ends of the 
Cylinder to tube* the length of which should be shout the 
length of th* radium of the circle:. Foki pleats towards the 
centre ot the circle and 'when the last fold is in place, sea! 
the centre of the circle with s decorative seal or bow. The 
thinner the. paper, the smaller the pleats can he and the 
more professional your parcel will look. 


2. Si&rffvfdt}ig ctwr/xj.' tertwfrfs tfflfre. 


Turf} pAftt/andfofdsgim tv rcrUn:, 
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cMcrn ideas jolt presents 




Depending nn the occasion or m-Jio the present is for, you 
can pack sweet£ Of candies into all SOfCS of unusual 
containers. GEass j*C5> stoneware pats, strawbaskets, 
mngi ojc jug$ 3 egg cup5 and Uowcr pots ate a few ideas 
zh'jx you could use as cOrtcatflens that wi]l. not only be 
much appreciated and u.sefnJ h but also attfactive After 
the concents have been eaten. Tq this way ? you will be 
able to give two presents ip one * 

Ae Easter time, you can till cardboatd eggs with your 
own hand-made sweets [candies]- At Christmas, fu- 
'ciackcrs 3 made from die decorated empty cardbofttd 


Above: T/.wgtff &f iW-^wwiA ivmfittlJ vo? £&e 

c-wifijin&r jot* perspex twxts vr 

stestingjars jwtf Air/ ,#?r /fe wA W ^ 
ij'-W fre .r-'.w// tfpprmxfzri. 

Rigllt r _,4 jjAtjRF stem#Jar wi$ * jW/w/ avMJMdjtrll 

ofgp&drtJ AW&r gift, _ _ 

Ear right: toutewerJ fitktf witb everybody J 

fimmntitt /I.kt fuxtffj prppHWMt mawr, dflmfr/f 

iwp'j tNgtrpit d.vwtfris tftfkes rf/ratf Jq? ffjfhr? teartitfjjfm 
have to create pretty packaging- Sprey paincs, nai( 

-.1 _ J.i _1_ .■. .-. I .-. I ljtji J rk^HiAf- -D-^K-^rur d-if foir At* I r-fV- 
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own band-made sweets [candies]- At Christmas^ fill 
‘crackers’ made from the decorated empty cardboard 
fubes of paper towel oi toilet paper with an assortment of 
sweets [candies] and confectionery for a novel gift. 
Children will love to have tlieir goodies put in cone- 
shaped containers made from brightlv striped paper or 
coloured foil. Yon could also make a hinged pouch with 
circles of paper. Use two or three Lavers of different 
colours, put sheets [candies] in the middle, jjathet up 
the edges and tic the sweets (candies} in with coloured 
ribbons. Snip the top of the paper to make a fringe. You 
could turn the fringed pouch into a face by sticking 
coloured Shapes of paper onto the pooch to represent 
eyes,, nose, and mouth — the fringe will represent toe. lialr. 
W’irb a little imagination and minimal expenditure you 
cao make use of existing containers and materials you 


have to create pieuy packaging- Spmy paints, nail 
vartiisii, stick-on coloured shapes, scraps of felt or left¬ 
over wallpaper can be used to cover trade marks and give 
colour TO your packaging. You can add a touch of 
Originality by glueing shells or dried flowers or ihc hows 
wc have shown you how to make, to cork stoppers. 
Paper lace doilies can also give new Life to old jats and 
containers. Beautifully band-scripted ornate lettering on 
coloured stick-on labels, or piofessionnt-iookmg black 
and gold Transfer letters can give the Anal personal touch 
to a gift. 

The individuai sweets [candies] can be covered in foil, 
waxed pajw or twists of transparent paper. Others can 
he decorated with nuts, mimosa balls, silver diagtes or 
crystallised flowers and perals. 
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To make your crystallised flowers and petals* choose 
violets* primroses* {mil blossom and marigold petals for si 
bright splash of colour. If you use other flowers* make suit 
that they arc not poisonous. Put zjgm Janz] of gum 
arable in a bowl* cover it with triple strength rose-water 
and leave for 24 hours. When the gum arable has melted* 
using a fine paintbrush* carefully paint over each flower 
or petal. Make sure the petals are completely coated on 
both sides. Sptlolde castor (fine] sugar thoroughly all 
over them. Allow them to dry* and then store them 
carefully on layers of greaseproof paper. 

So you can sec that there arc countless ways of making 
your sweets [candles] and confectionery look interesting 
and presentable if you ysc a Hide imagination. Tliesc arc 
only a few ideas - no doubt- you will be able to think of 
many more yoursclf- 
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Almond brittle lollipops 

6 

Mallow brownies 

14 

Apricot eggs 

9 

Marrons.glaces 

4 * 

Bows 

17 

Marshmallow* 

10 

Boxes with separate lids 

14 

Marshmallow squares 

TI 

Brandy snaps. 

44 - 

Mar japan animals 

20 

Brownies 

ij 

Marzipan fruits 

38 

Bunny cake 

22 

Nougat 

9 

Butter icing 

28 

Old fashioned humbugs [Hard-candies] 

9 

Butterscotch brownies 

n 

One piece boxes 

5 * 

Candied fruits 

47 

Grange jellies [Gum-drops] 

7 

Caramels 

12 

Oval boxes, round boxes 

5 * 

Chocolate balls 

44 

Peppermint creams 

17 

Chocolate eggs 

7 

Petal boxes 

11 

Chocolate nut brownies 

*3 

Petit fours 

39 

Chocolate nut cones 

22 

Royal icing 

36 

Crime de menthc turkish delight 


Safety first 

4 

Date eggs 

7 

Shortcake biscuit [cookie] 

28 

Date fudge- * 

16 

Simple boxes 

53 

Decorated fondants 

48 

Sugar boiling 

5 

Decorative boxes and bows 


Sugared almonds 

45 

Equipment 

2 

Toffee 

12 

Fig and nut sweets (candies) 

17 

Toffee apples 

IS 

Fudge 

*4 

Toffee apples Ch inesc-stylc 

18 

Fudge 11 

16 

Toffee with almonds and chocolate 

12 

Fudge fingers 

16 

Truciil dainties 

42 

Gift wrapping 

62 

Truffles 

40 

fvincr^rl-n-e-ad biscuits fmokiesl 

2 1 

Truffles with almonds 

41 
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Gift wrapping 

62 

Truffles 

40 

Gingerbread biscuits [cookies] 


Truffles with almonds 

41 

Gingerbread houses 

Zf 

Truffles with nuts 

42 

Gingerbread men 

2 J 

Truffles \vi th raisins 

4 * 

Glace king 

28 

Truffles with rum 

4 * 

Handy hints 

4 

Truffles with 'vhish y 

40 

jellies [Gum-drops] 

7 

Turkish delights 

4 * 

3 jemon jellies [Gum-drops] 

7 

Violet creams 

49 

Log cabin. 

2 7 

Wrappings 

60 

64 






Web Site Content Other Than Previously Copyrighted Recipes © 2003 by Atlan Formularies, P. O. Box 95, Alpena, AR 

72611 

Email: glenda@ glendaskitchen.com Phone: 870-437-2999 Fax: 870-437-2973 




http://www.glendaskitchen.com/candies/page0064.htm (2 of 2) [9/12/2004 7:23:00 PM] 












Crockpot Recipe Cookbook 


THE PBS CROCKPOT COOKBOOK 

This Cookbook Originated On The PBS Network 
As A Membership Premium 

It Was Then Uploaded To The 

Taste of Home " " Recipes Bulletin Board " 

By GranMarion 

After that, each of these recipes were then downloaded and printed 

out 

by Glenda Saxon, who gave them to me (Cary Jeffries) to OCR, 
convert to a web page and then post to this site. 

As of this date; Sunday April 27, 2003: 

This cookbook has completed construction. 

[Download This Cookbook As A Zipped HTML Directory (574K)] 
[All of The PBS Crockpot Recipes by Category] 

[PBS Crockpot Recipes Listed Alphabetically] 
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Welcome To Glenda's Kitchen 



Our Online Catalog 
Our Newest Goodies 


Recipe Bulletin Board 
Crockpot Recipe Cookbook 


Home Candy Making 


Basic Pizza Recipes 
Appetizers 


Beverages 

Breads 


Dairy 


Desserts 


Main Dishes 


Odds StEnds a Stuff 


Soups 8 l Stews 
Salads 


Salad Dressings 3 l Sauces 
Vegetables 8 l Side Dishes 


Conversions SlS ubstitutions 


Welcome To Glenda's Kitchen 


Come relax and sip a cup of coffee while you browse our pages and exchange 
recipes and tips. 

Is there a favorite recipe that has gotten lost? Is there something you 
remember your mother or grandmother making and you would like to find the 
recipe? Just put it on our bulletin board. We will try and find it for you. 

Do you want good old fashioned Southern Foods like Fried Chicken or Black 
Eyed Peas and Combread? A lot of the recipes here are my mother's and 
grandmother's favorites. They are just good 'ole basic southern cooking. Are 
you a brand new cook just learning how to boil water? We will have articles 
that will teach you the basics and give you helpful shortcuts and hints. 

Do you have a super-duper dilly of a recipe you want to share or a time saving 
or money saving tip? Or do you have a question about a recipe or about an 
ingredient you don't recognize? Again, leave a message on the bulletin board 
or e-mail me. I may not know the answer, but with some research and other 
readers help, we will find it! 

If you enjoy nostalgia and trying very old recipes, take a look at Eliza Smith's 
book from the 1700s. 

Be sure and check out our Catalog section. We will bring you the very best 
cookbooks, new products, and herbs and spices we can find. Our site is totally 
secure and we will endeavor to bring you only the very best! 

Last, but very important, is our page on "Conversions, Substitutions and 
Misc.". If you don't have a particular ingredient, you can often substitute 
something else. This page will give you the most common ones. Also various 
weights and measures and conversion charts are included. 



IN ASSOCIATION WITH 


amazon.com 
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Welcome To Glenda's Kitchen 


We want to make this the very best and most friendly site to browse for 
recipes, cookbooks and spices. Your patience as we are building the site is 
very much appreciated. Every day we will have new recipes and information 
for you. 

We hope you have a wonderful visit in our kitchen. Come often and stay late. 
If you would like to comment on our site or if there is something additional 
you would like to see on our site, just e-mail me at: 

glenda@glendaskitchen.com I am really looking forward to hearing from you! 


X Warning 


Your computer desktop is boring. r. 

Click here to download FREE photos. : .. 

Webshots! Over 20 MILLION FREE screen saver and wallpaper photos! 



Glenda's Kitchen Dot Com 
Post Office Box 95 
Alpena, Arkansas 72611-0095 
Phone: 870-437-2999 
Fax: 870-437-2973 
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Basic Pizza Recipes 


Basic Pizza Recipes 

[PIZZA AND PIZZA STYLE SNACKS] 

[BASIC PIZZA RECIPE #1] 

[BASIC PIZZA RECIPE #2] 

[QUICK PIZZA CRACKER SNACKS] 

[QUICK PIZZA CRACKER SNACKS #2] 
[PIZZA-STYLE SNACKS WITH ENGLISH MUFFINS] 

[AMERICAN STYLE PIZZA] 
[AMERICAN-STYLE PIZZA WITH TURKEY] 
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